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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
The Meat Packers’ Convention is making ready. We extend a welcoming 
hand and say ‘Come out to our plant. We have new things to show you.” 


Dress Up Your Meat Cuts .. . “Pep Up the Noonday Lunch’’ 


* THE GRIFFITH LABORATORIES’ CHICAGO FACTORY A Spice to Flavor Each Loaf 














ORIENTAL 


- Patent No. 1,914,351 





A Curing Salt with Integrity, <a ae ht 
| 
aa 7 nie aT 
a Positive and Uniform Cure += a 1 
Prague Powder makes a “mild, mel- " | 
low curing agent that is not only 
practical but easy to use, as hundreds 
willtestify. Read our Prague Powder 
booklet for directions. When you use 
Prague Powder Pickle the “high 
color” is set while the meats are yet 
young. When Prague Powder Pickle 
enters the ham it changes the hemo- 
globin into nitroso-hemoglobin. It 
is our intention to say deep penetra- 
tion takes place at once and color 
fixation follows immediately when 
Prague Powder Pickle is absorbed. 


All artery-pumped hams can be fin- 
ished in dry cure like ‘‘Suger Cured 
Bacon.” Take our advice. A ‘Rich, 
Ripe, Flavor’’ ham is desirable. The 
public requires a high color, “ripe- 
flavor’ and a juicy ham. A ham is 
made tender by artery pumping, and 
the use of pre-prepared PRAGUE 
POWDER Pickle gives a flavor that 
satisfies. You can make this tender 
smoked ham by using Big Boy Pump 
and PRAGUE POWDER Pickle. 





PRAGUE POWDER 


Heat “Oriental Dip” in 
a jacketed kettle to 
160°F. Make your own 
kettle or let us make it 
for you. ORIENTAL DIP 
makes a shiny, strong, 
durable, transparent 
coating on these loaves 
and many others. 


DIP SUGGESTIONS 
A lower temperature 
will give a thicker coat. 
A second dip will givea 
stronger coat. A cool 
dip will dry slowly. 
Meat temperature 
should be approximate- 
ly SO°F. and the surface 
must be dry and free 
from fat particles. 


Dip Fresh Meat Cuts to 
Display in Refrigerated 
Display Case or for 
Window Display. 


Wrap in Wax Paper. 


Packed in 50-Ib. Tins 
or in 12 5-lb. Tins. 


THE GRIFFITH LABORATORIES 


Chicago, Illinois 


1415-1431 W. 37th Street 


Eastern Factory: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 
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Eliminating Flix — 
Builds Goodwill 
Increases Profits 








PATENTED AIR EMPTYING DEVICE 
New BUFFALO Mixers can be equipped with this time and 


labor saving device. A turn of the lever tilts or returns the tub 
with complete control. 











Air is a troublemaker. It shows up as un- 
sightly holes when sausage is sliced and 
speeds up sausage spoilage. 


Every day more progressive sausage makers 
are discovering the practical profitable ad- 
vantages of the BUFFALO Vacuum Mixing 
Method that means higher quality products 
and increased sales. 


The BUFFALO Vacuum Mixer quickly 
draws out all air pockets and bubbles and 
simultaneously uniformly blends all the in- 
gredients of an emulsion. 


The meat is compact and condensed. Thus 
twenty per cent more weight in meat can be 
filled into the casing. Casing savings alone 


will quickly pay for your investment. 


Retailers are pleased with the product's firm- 
ness and uniform flavor. Since it stands up long- 
er in storage, they can afford to order in larger 
quantities which means greater sales, lower 


delivery costs and bigger profits for you. 


JOHN E. SMITH’S SONS CO., BUFFALO, N.Y. 


11 Dexter Park Ave., Chicago 612 Elm St., Dallas 


5131 Avalon Bivd., Los Angeles 


151 Vassall St., Wollaston, Mass. 
360 Troutman St., Brooklyn, N.Y. 





BUFFALO VACUUM MIXERS 
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HARSH CURES 


INJURE THE FLAVOR: TEXTURE: APPEARANCE 
OF THE FINISHED PRODUCT 








PRESCO 
PICKLING 
5 ALT : 


THE PREFERRED — CURE 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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Above—One of the latest type coaches 
recently added to the Zephyr Lines 
fleet operating out of the Twin Cities. 


Left—D. R. Stapleton, Standard Auto- 
motive Engineer, and B. I. Stigsell, 
maintenance superintendent of the 
Zephyr Lines, re-checking a bus engine 
for efficiency after adjustments have 
been made. This double checking lo- 
cates engine troubles that might not 
otherwise appear. 


CONTRACTOR'S FLEET IS 20% MORE 
EFFICIENT ON STANDARD RED CROWN 


Sticking valves, vapor lock and high oil consumption were a 
few of the troubles that prompted Art Mann, contractor at 
Goodhue, Minnesota, to call a Standard Automotive Engineer. 
Here again a thorough check of the 12 trucks, 2 tractors, and 2 
shovels by the engineer and a change to Standard Red Crown 
and Standard Oil lubricants has eliminated operating troubles 
and increased fleet efficiency 20%. 


v 


ENGINEER RIDES DAIRY FLEET... 
BEATS CARBON TROUBLE 


Where fleet engines must operate under unusual or severe con- 
ditions, such as in dairy delivery trucks, Standard Automotive 
Engineers have portable equipment for making tests on the road. 
Such tests on the Country Club Dairy equipment pictured at the 
right reduced carbon removal costs 50%. 

Regardless of the type of fleet you operate—modern buses, cross- 
country tractor-trailers, or heavy. construction units—you'll find 
Standard Automotive Engineering Service a valuable aid in 
keeping fleet costs in line. 


STANDARD 












HERE'S WHY STANDARD OIL PROD- 
UCTS “RIDE WITH” ZEPHYR LINES 


Mr. William Quist, President of Zephyr Lines, Minneapolis, gives 
two good reasons why Standard Oil products now “ride with” 
Zephyr Lines. 


Pe 


First, he says: 


a eT ae 


“ 


Starting with new equipment we expected no particular prob- 
lems or trouble in our operation or maintenance. It was not long, i 
however, before we needed some suggestions and recommenda- | 
tions. Your Automotive Engineer came to us at that time, helped 
us out, and since then has offered many valuable suggestions.” 


from helping the fleet maintenance men locate the cause of motor 
block failures to checking engine efficiency. It is estimated that this 


i 

These “valuable suggestions” covered many phases of operation, | 
} 

if 

3 

a 

service has already lowered maintenance costs 20%. | 
y 





Again, Mr. Quist says: 


“We thought at one time to increase our revenue by buying 
the cheaper brands of gasoline. Heavy detonation in our 
engines accompanied by a marked loss of power was the result 
of this experiment. We lost more than we gained, even though 
we tried to compensate for this condition by ignition and 
carburetor changes. 

“Standard Oil of Indiana’s products have proved their ability to 
save us money and give top performance under all conditions. As 
we increase our field operation, these products will ride with us.” 


This same engineering service and the same products which Mr. 
Quist finds so valuable are available to you if you operate in the 
Middle West. You can reach one of these Engineers through any 
local Standard Oil (Indiana) office or write 910 South Michigan 
Avenue, Chicago, Illinois, for the engineer nearest you. 


LUBRICATION ENGINEERING need ore APPLIED 











PATENT GRANTED ON «BOSS” SUPER-FEED GRINDER 


PRAMGER — Keer BANOS Ot 5) Se OF WOcea — SEN) 






That this is not “‘just another grind- 
er” in different garb, but an entirely 
new and superior machine, as we 
have repeatedly stated, is proved 
by the fact that we have been 
granted the United States patent 
on the many new, vital and im- 
proved features in its construction 
and operation. 
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Best Or Satisfactory Service 








The Cincinnati Butchers’ Supply Company 


824 Exchange Ave., U. S. Yards, Mfrs. *“‘BOSS’’ Machines for Killing, FACTORY: 
Chicago, Ill ° ° 1972-2008 Central Ave., 
go, Ill. Sausage Making, Rendering Cincinnati, Ohio 





GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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he main advantage 
is 4 big savings with 
many “by-products” in 


more efficiency 





CONOMY is the main—but not 

the only—reason why so many 
meat packing plants install The 
Lixate Process For Making Brine. 
As “by-products” of its automatic 
operation, there are many contribu- 
tions to increased efficiency. 


FLOAT VALVE 


For instance, one packing plant 
superintendent thinks that the efh- 
ciency of brine distribution is alone 
enough to make The Lixate Process 
a necessity for every well-managed 
plant. The elimination of all the 
muss and nuisance of trundling and trucking bags and boxes of 
salt, tanks and barrels of brine, throughout the plant, is an 
important contribution to convenience as well as economy. 

This economy of distribution is but one of the 4 major savings 
made by The Lixate Process. These are: 


1. Saving in labor cost for handling salt. 

2. Elimination of all labor or power cost for mixing brine. 

3. Reduction of cost for distributing salt or brine throughout the 
plant. 


4. Savings, estimated by users as from 10% to 20%, in amount 
of salt required. 


The cross section diagram reproduced here, shows how these 
savings are made possible. You handle salt only once, when the 
recommended grade of International’s Retsof, Detroit or Avery 
brands of Rock Salt is stored in the hopper. Salt flows down by 
gravity. Water enters through a spray nozzle at the top, dissolves 
the salt without agitation, and becomes fully saturated brine. 
This brine is self-filtered, and rises, crystal clear, in a collecting 
chamber to a discharge pipe. Brine flows to a storage tank, from 
which it can be piped to any part of the plant. 


SELXATE Beevss 





PARROT PACKING CO., Fort Wayne, Ind. 
A “hopper type” Lixator was installed by this company for 
its savings and increased efficiency. Where space and condi- 
tions permit, Lixators of the “regular” type can be installed, 
with direct flow of the Rock Salt from overhead storage bin. 
In any kind of installation, The Lixate Process makes its four 
great savings. 


* * * 


You can see what a tremendous advantage it is to have brine 
always on tap, at any part of your plant. Yet you make important 
savings while you are securing this great convenience. Write for 
a copy of The Lixate Book. It tells more about The Lixate 
Process, with pictures of many installations. It will be sent free 
on request. 


@ SALT FOR EVERY PURPOSE 


From three great mines at strategic locations, International Salt Com- 
pany, Incorporated, supplies Rock Salt of every type and grade to 
every industry. In addition, in its three modern refineries, Interna- 
tional produces every type and grade of granulated salt (vacuum 
evaporated) and flake salt (grainer evaporated). The Research Depart- 
ment of International Salt Company, Incorporated, shares its long 
experience and study of proper and economical uses of salt with all 
salt users. 


@ WRITE FOR THIS BOOK 


The Lixate Book contains a complete description 
of The Lixate Process and its installations, to- 
gether with pictures of installations in many in- 
dustries. A copy will be sent free on request. 





REG. U. S. PAT. OFF. 


for making brine 
INTERNATIONAL SALT COMPANY, Inc., SCRANTON, PA. 


SALES OFFICES: New York, N. Y. + Buffalo, N. Y. « Philadelphia, Pa. « Boston, Mass. « Baltimore, Md. « Pittsburgh, Pa. « Newark, N. J. « Richmond, Va. 
New Orleans, La. + Cincinnati, O. « St. Louis, Mo. 
REFINERIES: Watkins Glen, N. Y. « Ludlowville, N. Y. « Avery Island, La, « MINES: Retsof, N. Y. « Detroit, Mich. « Avery Island, La. 
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@ To attract buyers, food must not only 
taste delicious, it has to look that way! 

And to make sure your sausage products 
come up to snuff on both counts, you can’t 
make a safer choice than Armour’s Natural 
Casings! 

The reasons for that are simple! 

Armour’s Natural Casings cling tightly to 
the sausage meat, giving it a fresh, well-filled 
appearance that looks appetizing. 

And Armour’s Casings are natural pro- 
tectors of the juiciness and flavor of your 
products . . . qualities that make them sell. 

Furthermore, the porous texture of 
Armour’s Natural Casings helps you to 
achieve that delicate, tangy flavor that has 
made smoked sausages such a favorite in this 
country. That’s because these carefully 
selected and graded casings permit the great 
smoke penetration you want. 

Your Armour Branch House can fill your 
casing needs toa “T™...why don’t you phone 
today for up-to-the- minute price quotations 
and fast, efficient service? 


___-ARMOUR 
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Record Attendance 
is Expected at 35th 
IAMP Convention 











ECORD attendance is expected at 

the thrity-fifth annual convention 
of the Institute of American Meat Pack- 
ers, to be held at the Drake hotel, Chi- 
cago, October 18 to 22. 


Interesting and valuable programs 
are being planned for both the sectional 
meetings and the convention sessions; 
it is tentatively planned to devote one 
of the sessions to the Institute’s meat 
advertising campaign. 

Time-favored features, such as the 
annual dinner, will be a part of the 
program and entertainment is being 
planned for the ladies who come to the 
convention. It is hoped that the speaker 
at the dinner will be one with an espe- 
cially timely message. 

Packers will find 58 exhibits of in- 
dustry suppliers in 68 booths, a record 
number, at the thirty-fifth annual con- 
vention. Many of the displays of pack- 
inghouse equipment and supplies will be 
housed in the Drake’s Gold Coast room 
in a new and convenient arrangement. 

According to the tentative schedule, 
the first Chemistry and Operating Sec- 
tion meeting, under the direction of the 
Institute’s department of scientific re- 
search, will be held on the morning of 
October 18. The Accounting Section 
meeting will be held at the same time. 


The second meeting of the Chemistry 
and Operating Section, under the direc- 
tion of the Institute’s department of 
packinghouse practice and research, will 
be held Friday afternoon, October 18. 
The Sales and Advertising Section is 
also scheduled for Friday afternoon. 

Three section meetings are tentatively 
scheduled for Saturday morning, Octo- 
ber 19: Sausage, Livestock and Sales 
and Advertising. 


Britain May be Forced To 
Buy More U. S. Meat-Lard 


According to a statement issued by 
the U. S. Department of Agriculture 
late this week, Great Britain may soon 
have to turn to the United States for 
greater amounts of processed farm 
products, including lard, meats and 


canned foods. Officials said they had 
received reports that some British pro- 
cessing plants and food warehouses had 
been damaged or destroyed in recent 
days by German air raids, and that it 
would probably be necessary for Britain 
to increase its imports from this coun- 
try. 

Recent reports from Canada indicate 
that government officials there expect 
the British Food Ministry to contract 
for greater quantities of Canadian bacon 
than the 5,600,000 lbs. which has been 
shipped weekly in 1940. 


Armour to Protect Pension 
Status of Drafted Employes 


The pension standing of Armour and 
Company employes who may be drawn 
into military service through the new 
federal conscription measure, which be- 
came law this week, is to be protected 
under a plan established by the com- 
pany, it was announced by officials at 
the Chicago general offices. 

Under the plan, steady workers who 
are drafted will have the option of con- 
tinuing or discontinuing their payments 
into the company pension fund during 
their absence. In either event, they will 
not lose their standing; if they cease 
making payments, they will merely re- 
ceive credit for one year less. 

Ordinarily, an employe who leaves the 
company loses his pension status and 
must begin as a new worker if he re- 
turns to work for the organization. 
Group insurance for men drafted will 
not be effective during their period of 
military service, Armour officials stated, 
but will be resumed upon their return 
without the usual six-month proba- 
tionary period. 

A provision of the conscription bill 
requires that drafted employes must be 
restored by private employers to the 
same job or one comparable in pay and 
seniority after completion of their mil- 
itary service, unless the company’s cir- 
cumstances have so changed as to make 
it impossible or unreasonable to re- 
employ them. 


LARD FOR FINLAND 


The U. S. Department of Agriculture, 
acting as agent for the Red Cross, this 
week was purchasing 1,750,000 lbs. of 
lard, as well as other foodstuffs, for 
shipment to Finnish war and famine 
victims. 


SENATE APPROVES 
A STEEP BOOST IN 
CORPORATE TAXES 


HE Senate this week passed the 

excess profits tax bill and sent it 
back to the House. As approved by the 
Senate the bill would increase cor- 
porate income tax rates by 3.1 per cent 
in al brackets. The Senate measure 
differs widely from the one passed by 
the House. 

The increase of 3.1 per cent in the 
normal corporation income tax will raise 
the rate to 17.95 on the first $5,000 of 
earnings, 19.60 on the next $15,000, 
21.80 on the next $5,000, and 24 per cent 
on all over $25,000. “Excess profits” 
would be taxed at rates graduated from 
25 per cent on the first $20,000 to 50 
per cent on all exceeding $500,000. 

In figuring “excess profits,” the nor- 
mal taxes are deducted from earnings 
and there is an additional specific 
exemption of $10,000, which has the 
effect of exempting all except 46,000 of 
the 500,000 corporations now operating 
in this country. 

The bill gives the taxpayer his choice 
of alternative methods of computing 
“excess” income: (1) “average earn- 
ings,” whereby the graduated rates 
would be applied to all income in excess 
of the average for the four year period 
from 1936 to 1939 inclusive; (2) “in- 
vested capital,” whereby corporations 
would be taxed on all income in excess 
of 8 per cent of the actual “equity” 
capital investment plus 50 per cent of 
“borrowed” capital. 


In case of war corporations would 
pay a-normal tax of 35 per cent. In 
addition to the normal tax, all income 
in excess of 5 per cent of the invested 
capital would be taxed on a graduated 
basis ranging up to 60 per cent. The 
Connally amendment also imposes stiff 
taxes on personal income in case of 
war and reduces exemptions. 


DRAFTEES' RIGHTS GUARDED 


The Senate this week guaranteed the 
social security and old age benefit rights 
of conscripts in an amendment to the 
excess profits tax bill. The measure al- 
lows the President to set up a system of 
allowances or a “modified form of in- 
surance” to take care of dependents of 
drafted men. 
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SUGAR’S FUNCTION IN 


THE CURING OF MEAT 
Flavor Value, Masking and Other Effects Analyzed 


By C. ROBERT MOULTON 


Consulting Editor, The National 
Provisioner 


der the direction of Dr. W. Lee 

Lewis of the Institute of Ameri- 
can Meat Packers and financed in part 
by the Corn Industries Research Foun- 
dation, combined with the experience 
of meat curers has, in the past few 
years, greatly advanced the knowledge 
of the function of sugar in curing. Not 
all the questions raised in these investi- 
gations have been answered and much 
work remains to be done. However, 
enough has been learned to require a 
full discussion of the subject at this 
time. 

The discussion will present what is 
known and what is believed concerning 
the following: 

Direct effect on flavor, masking the 
harshness of salt; effect on flavor in 
other ways, such as control of ferment- 
ative action; effect on types of micro- 
organisms; effect on the acidity (pH) of 
the meat and the pickle; effect on the 
texture and tenderness; effect on color 
formation and stability, and effect on 
the cooked color of the meat. Perhaps 
other functions might be added to this 
list, but it will serve as an outline of 
the discussion that follows. 

It is commonly believed that the su- 
gar used in sweet pickle curing, in dry 
curing, and in sausage and other com- 
minuted meat products has a direct 
value in producing flavor. It is also com- 


Rote the a largely conducted un- 


mon practice to use sugar with salt in 
the preparation of many foods. It is cer- 
tain that most curers of meat ascribe a 
different flavor to sugar cured meats 
than to those cured without sugar, just 
as they ascribe a flavor value to nitrate 
(or even nitrite) present in other than 
salt-cured meats. 

There must be some reason for this 
belief. In looking for the reason one 
should be guided by the scientific 
method of controlled experiments in 
which one factor at a time is changed 
while all other factors which might 
affect the situation are held constant. 


Variation in Meat 


This may not be possible. For exam- 
ple, no two pieces of meat are exactly 
alike, and even the right and left hams 
from the same hog may vary in weight, 
in distribution of fat and lean and in 
some other ways not known. Yet such 
right and left hams (or shoulders, or 
bellies) give as good checks as are to be 
found. However, it is often necessary to 
use different lots of meat without selec- 
tion of right side pieces of the animals 
for one lot and left side pieces for the 
other. Moreover, if more than two lots 
are called for, such a method cannot be 
used, since the hog has but two hams. 
Nevertheless, much information can be 
gained by using lots of meat which are 
alike in other respects. 

The sugar content of meats cured 
commercially in the United States is not 
high. Irrespective of fairly consider- 
able variation in the amounts of sugar 





WASHING REMOVES LITTLE SUGAR FROM MEAT 


Later processing of cured meat has little effect on its sugar content; long cooking may 
remove considerable sugar from hams, however. 


Page 10 





The National Provisioner—September 21, 1940 






coe 
STARTS A SUGAR SERIES 


HIS is the first of three au- 
thoritative articles on “Sugar’s 
Function in the Curing of Meat” 
by C. Robert Moulton, new con- 
sulting editor of THE NATIONAL 
PROVISIONER, whose long experi- 
ence in the fields of packinghouse 
science and meat research (see 
next page) makes him especially 
well-fitted to discuss this subject. 
Up-to-date packers recognize 
the value of chemistry, biology and 
engineering in solving many of 
their problems, and realize that 
science will play an ever-increas- 
ing part in future industry opera- 
tions. Packer executives, chemists, 
operating men and engineers will 
want to read this sugar series, as 
well as Dr. Moulton’s other arti- 
cles, with which the Provisioner 
rounds out its timely coverage of 
technical, economic, market, mer- 
chandising and other develop- 
ments in the meat industry. 








used in the formulas, the sugar content 
varies from about 0.4 or 0.5 per cent to 
1.5 per cent or a bit higher. The com- 
minuted meats, such as frankfurts and 
canned spiced ham, show the higher 
figure, while corned beef may be low, 
containing even as little as 0.2 per cent. 

Sugar in commercial hams may run 
on the average around 0.7 to 0.8 per 
cent, but are sometimes lower. The su- 
gar is not distributed uniformly, since 
analysis of center slices and butt sur- 
face pieces has shown an increase from 
a content of about 0.55 per cent in the 
lean of the center slice, just below the 
fat, to 0.90 per cent near the flesh side 
of that slice and 1.10 per cent in the 
butt slice. Soaking, smoking and cook- 
ing procedures have little effect on the 
sugar content, unless the meat is cooked 
for a long period in water. This method 
of cooking does lower the sugar content 
of the ham, especially near the surface. 


Careful testing of commercial and ex- 
perimental hams and some other cured 
meats has shown that those eating the 
cooked, cured meats could not tell which 
one had been cured with sugar and 
which ones had no sugar. Bacon was 
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an exception to this rule and commi- 
nuted meats with 1.5 per cent or more 
of sugar may also be exceptions. How- 
ever, it seems fairly safe to state that 
sugar, as used in curing, has very little 
if any direct effect upon flavor. 

More evidence may exist concerning 
the effect of sugar in masking the 
harshness of salt. In comminuted meats 
where the sugar is added directly to 
the meat with the salt and other curing 
agents, it is possible to control the per- 
centages of sugar and salt. Here ex- 
perience has shown a reduction of:the 
harshness due to the salt when 2 to 3 
per cent sugar is added with salt run- 
ning up to 4 per cent or even higher. 

In the case of the long-cured hams of 
the day of straight saltpeter cured 
meats (no nitrite) the hams often be- 
came too salty by the time the cure 
(largely measured by color develop- 
ment) was complete. Sugar as used did 
not hide the resulting harshness, since 
it was standard practice to soak and 
parboil the hams in order to reduce the 
saltiness. 

With the shorter and milder cures 
now being used, there is less salt in the 
ham and soaking and parboiling are be- 
coming obsolete. In this case, certainly, 
sugar plays no part in reducing a non- 
existent harshness from Salt. 


Indirect Effect on Flavor 


Finally, there is the effect of sugar 
on flavor brought about by changes due 
to the bacteria present in the meat and 
the pickle. The evidence is fragmentary 
and scattered. Sugar does have an ef- 
fect upon the microorganisms present 
in the cure and upon the type of action 
they carry out, in the opinion of those 
who have engaged in research in this 
field. It does have some effect upon the 
acidity of the pickle and the meat. 

This acidity is caused by organic 
acids, such as lactic acid, which are 
produced when microorganisms use su- 
gar as a source of energy. Lactic acid 
has a distinctive flavor. When added in 
quantity (a few per cent) to such meats 
as experimental canned spiced ham, it 
imparts a characteristic and pleasant 
flavor. Perhaps this accounts for some 
of the beliefs concerning sugar as a 
flavoring agent in cured meats. 


On the other hand, meats normally 
contain at slaughter up to 0.5 per cent 
of glycogen, or its product, dextrose. 
Microorganisms and enzymes can, and 
usually do, change the dextrose to lactic 
acid. Consequently, meats usually have 
some lactic acid present and their acid- 
ity is largely due to this acid. Curing 
affects the acidity of meat. This phase 
of the matter will be discussed further 
later. In the opinion of the writer, 
there is much still to be learned along 
this line. 


Sugar and Microorganisms 


Considerable work by bacteriologists 
has proved that microorganisms differ 
in respect to their food habits, the tem- 
peratures that affect their growth, the 
acidity which controls their growth, the 
types of products resulting from their 








C. ROBERT MOULTON 
JOINS THE STAFF 





ROBERT MOULTON, 
e authority in the fields of 
packinghouse science, nutrition 
and meat research, and an author 
and teacher associated with the 
meat industry for many years, 
has joined the editorial staff of 
THE NATIONAL PROVISIONER as 
consulting editor. His articles on 
packinghouse chemistry and other 
technical subjects will appear 
regularly in this publication (the 
first is on page 10) and will round 
out the Provisioner’s timely cov- 
erage of the meat industry. 

Dr. Moulton graduated from 
the University of Illinois in 1907 
and earned his Ph.D. at the Uni- 
versity of Missouri, where he par- 
ticipated in the famous “use of 
meat” experiment. He was asso- 
ciated with the university’s de- 
partment of agricultural chem- 
istry for 16 years, becoming 
professor and chief chemist at the 
experiment station. 

For over ten years he was head 
of the department of nutrition 
of the Institute of American Meat 
Packers, working on problems of 
health, nutrition and canning, and 
directing and carrying on re- 
search. Since 1924 he has taught 
continuously in the Institute of 
Meat Packing, University of Chi- 
cago, on packinghouse science. 

Dr. Moulton’s book, “Meat 
Through the Microscope,” is now 
in its,second edition and is the 
standard authority on the appli- 
cations of chemistry and the bio- 
logical sciences to the meat pack- 
ing industry. He is also the 
author of much of the meat sec- 
tion in the “Encyclopaedia Britan- 
nica” and sections on meat in 
“Commercial Organic Analysis.” 

He formed the meat section of 
the National Canners’ Associa- 
tion and has served as its secre- 
tary. Dr. Moulton has advised the 
National Live Stock and Meat 
Board on research in nutrition. 
He helped start the project on 
“Factors Affecting Quality and 
Palatability of Meat.” 
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action, as well as in other ways. 

Investigations in meat and meat 
products have proved that a variety of 
microorganisms are present in meat and 
in curing vats. It is also known that 
some types of bacteria, yeasts and 
molds produce undesirable changes in 
meats, while others are needed in the 
curing of meat. Some attempts have 
been made to isolate and identify the 
latter and some patents have been is- 
sued which treat the use of pure cul- 
tures of microorganisms for use in cur- 
ing meat. 

However, the curing vat and the 
cover pickle normally contain a mix- 
ture of bacteria which is not well de- 
fined. Some types of microorganisms 
are needed in curing for the following 
reasons: Sterile meat will not reduce 
nitrate to nitrite and so produce a nor- 
mal cured color, sterilized vats and 
pickle may easily prevent the develop- 
ment of a normal cure, and some of the 
sugar used in the pickles cannot be ac- 
counted for by analysis and so is con- 
sidered used up by microorganisms. 

On the other hand, yeasts and molds 
are not desirable and certain types of 
bacteria cause souring or putrefaction 
of meats in cure, ropiness or “doggi- 
ness” in pickle, or other undesirable 
changes. 

Amounts of sugar used in pickles or 
curing formulas and present in meat 
are certainly not great enough to pre- 
vent the growth of microorganisms. 
However, sugar as used may well help 
to decide the types of microorganisms 
which are encouraged or permitted to 
grow, and may also help fix the kind of 
chemical change effected by bacteria. 


EDITOR’S NOTE.—Effect of sugar on 
acidity of meat, sugar penetration and its 
disappearance in curing will be discussed 
in the second article of the series. 


Rail Grading of Hogs Now 
Official Canadian Method 


MONTREAL.—In order to insure 
more hogs of suitable quality for ex- 
port to the United Kingdom, carcass- 
grading will be the official method of 
grading hogs throughout Canada, Agri- 
culture Minister Gardiner announced 
last week. This ruling becomes effec- 
tive September 30. Present hog grad- 
ing regulations, which provide for live 
grading and have been in effect since 
1922, will be rescinded as from Septem- 
ber 30 and live grading will not be con- 
tinued thereafter. 


“The progressive and anticipated in- 
crease in hog marketings, followed by 
increased exports of bacon to the United 
Kingdom, make it necessary for a much 
higher percentage to be suitable for 
export,” Minister Gardiner explained. 

Carcass-grading of hogs has been in 
effect on a voluntary basis for about 
six years. The number of hogs so graded 
under this voluntary system has pro- 
gressively increased until it now stands 
at 62.5 per cent of all hogs graded to 
date this year. 
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Sales Staffs Busy as First Ad Date Nears 


PPEARANCE of the first ad- 
A vertisement in Life magazine on 
September 27 marks the begin- 
ning of the consumer phase of the giant 
meat campaign sponsored by the Insti- 
tute of American Meat Packers. It 
follows months of analysis, planning 
and creation, as well as weeks of packer, 
salesmen’s and _ retailer meetings 
throughout the United States. 

Meat campaign events have moved 
rapidly toward the climax in recent 
weeks, with much emphasis being placed 
on the education of participating packer 
executives, their salesmen and retail 
meat dealers in their respective parts 
in the drive. 

Presentations for packers have been 
completed, with the exception of meet- 
ings at: 


Indianapolis, Ind.—September 
6:30 p. m., Severin hotel. 

Cleveland, O.—September 23, 8 p. m., 
Hotel Statler. 

Detroit, Mich.—September 24, 8 p. m., 
Studios of WWJ, 630 W. Lafayette Ave. 


23, 


Dealer Mass Meetings 


Packer-retailer mass meetings are 
scheduled for: 

Milwaukee, Wis.—September 23, 8 
p. m., Schroeder hotel. 

Philadelphia, Pa.—September 24, 8 
p. m., Broadwood hotel. 

Pittsburgh, Pa.—September 24, 8:15 
p. m., Fifth Avenue High School audi- 
torium. 

Louisville, Ky.—September 
p. m., Kentucky hotel. 

Cincinnati, O.—September 25, 8 p. m., 
Emery auditorium. 

Cleveland, O.—September 26, 8 p. m., 
Carter hotel. 

Boston, Mass.—September 26, 8 p. m., 
Statler hotel. 

Lexington, Ky.—September 26, 8 
p. m., Henry Clay High School audi- 
torium. 

The slide film “Meat on the March” 
has played an important part in de- 
scribing and explaining the campaign 
for packer salesmen and retailers. Al- 
most 1,000 copies of the film have been 
distributed and it has scored an instant 
hit wherever shown; its presentation 
at the recent convention of the Wis- 
consin Retail Meat Dealers Association 
drew hearty commendation from the 
group. 

In many localities the period from 
September 23 to 28 will be retail rally 
week. It is suggested that sales execu- 
tives and key salesmen make plans to 
see that all important retailers and 
chain executives are acquainted with the 
campaign; chain executives should be 
urged to hold meetings of their sales 
and meat personnel and meetings of 
independent dealers should be organized. 

It is expected that most retailers will 
be supplied with display kit No. 1— 
consisting of over-the-wire pennants 


25, 8 
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Life Sept. 


The Saturday Evening Post Oct. 


Life 


The Saturday Evening Post 


McCall’s 


Woman’s Home Companion Oct. 


SCHEDULE OF CAMPAIGN MAGAZINE ADS 


EMOTIONAL APPEAL 


Oct. 25—“This Is Life,” one page, four 


PoRK SAUSAGE PROMOTION 
Oct. 11—“‘Sweet Fall Music,” two pages, 


Oct. 30—“Wake Up and Eat,” one page, 


EDUCATIONAL APPEAL 


Collier’s Oct. 11—“Recent Findings,” two col., black 
and white. 
Liberty Oct. 2-—‘Recent Findings,” two col., black 
and white. 
American Magazine Oct. 4—“Recent Findings,” two col., black 
and white. 
Cosmopolitan Oct. 1—Recent Findings,” two col., black 
and white. 
Redbook Oct. 1—“Recent Findings,” two col., black 
and white. 
Look Oct. 8—‘Recent Findings,” two col., black 
and white. 
True Story Oct. 1—‘Recent Findings,” two col., black 
and white. 
American Home Oct. 17—“Recent Findings,” two col., black 
and white. 
Better Homes and Gardens Oct. 21—“Recent Findings,” two col., black 
and white. 
Parents’ Magazine Oct. 10—“Recent Findings,” two col., black 
and white. 
SERVICE, ECONOMY AND USE 
Ladies’ Home Journal Oct. 9—“‘Meat and the Battle of Life,” 
two pages, four colors. 
Good Housekeeping Oct. 21—“Meat and the Battle of Life,” 


Oct. 10—‘“Meat and the Battle of Life,” one 


SPECIAL NOTE.—AIll of the dates above are newsstand dates of the 


27—“Meat on the Table,” two pages, 
four colors. 


edlors. 


2—“Meat on the Table,” two pages, 
four colors. 


four colors. 


four colors. 


one page, four colors. 


page, four colors. 


4—“Meat and the Battle 
one page, four colors. 


of Life,” 


magazines. They are the dates when magazines reach the public and the 
dates for tie-in. For example, the ad shown for Life on September 27 ap- 
pears in the issue dated September 30, but reaches the public on the pre- 
ceding Friday, September 27. The ad shown for Cosmopolitan October 1 
is in the issue dated November, but it reaches the public one month in 


advance, 











and banners, window and wall posters, 
recipe folders and product price cards 
—by September 28 so they can use the 
material to tie in with the first adver- 
tisements in consumer magazines and 
newspapers. 

In their missionary work among deal- 
ers, packer salesmen have been aided 
by their “Salesmen’s Portfolio,” illus- 
trating and describing many phases of 
the campaign, and have been able to 
help retailers who want to key their 


own advertising to the drive. The “Re- 
tail Meat Ad-Maker” is a catalog of 
the cuts available as reproduction proofs 
or mats for retail meat advertising. 
Re-orders are coming in for the “Meat 
for Health” stickers bearing the seal 
of the American Medical Association, 
and 1,000,000 have already been dis- 
tributed. The Institute now has cuts 
with which the “Participant” emblem 
can be reproduced on letter heads, in- 
voices and other house-literature. 
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PACKERS SEE LITTLE WALUE 
IN New LARD DEFINITION 


new lard definition of the U. S. 

Department of Agriculture, effec- 
tive in inspected meat plants on No- 
vember 1, 1940, reflects packer opinion 
as expressed in letters and personal 
interviews with representatives of THE 
NATIONAL PROVISIONER. This lard defini- 
tion was published in the issue of Aug- 
ust 31, 1940. 

While the purposes of the definition 
are understood to be to improve lard 
quality, and to bring about more uni- 
formity in the products of different 
plants, there are some doubts that these 
results will be achieved. As explained 
in the August 31 issue of the PRo- 
VISIONER, the character of fats used has 
some influence on the quality of the 
finished product, but the requirement 
that the fats come from only certain 
portions of the carcass is no assurance 
that a better or more uniform product 
will be made. 

High quality fats, which are not 
handled promptly and processed proper- 
ly, may yield a product no better than a 
lard processed skillfully from raw ma- 
terials including fats not permitted by 
the lard definition. In fact, it is pos- 
sible that some rendered pork fats (as 
defined by the government) may be as 
suitable for all practical shortening and 
cooking purposes as some lards. 


"Lee following comments on the 


No Revolution Expected 


The situation seems to boil down to 
this: The packer who has produced a 
poor quality lard in the past will prob- 
ably continue to turn out this kind of 
product, regardless of the character of 
the raw materials sent to the lard tank. 
There are no requirements in the new 
lard definition to compel, or even en- 
courage, him to change his methods and 
his viewpoint. 

The fact that he will now be required 
to use only high quality fats may im- 
prove his lard somewhat, but unless he 
also makes an effort to bring his ren- 
dering and refining equipment and 
methods up to date, any improvement 
will be unimportant. 

The packer who has always produced 
high quality lard has little reason to ex- 
pect that this quality will be materially 
improved as a result of the fact that he 
can use only certain fats. If he is will- 
ing to admit that improvement in lard 
quality may result, he is also quite 
likely to feel that the degree of im- 
provement will be too small to be effec- 
tive in influencing the competitive posi- 
tion of lard one way or the other. 

Packers have aiso been inclined to 
wonder, if quality improvement is the 
sole result sought, why the meat indus- 
try was not given specifications for lard 
rather. than a definition of the fats from 
which lard can be made. Requiring 


packers to produce lard of a definite 
standard would be the direct approach 
to a solution of the quality problem. 
Obviously, if color, stability, smoke 
point, odor, flavor and other character- 
istics of the product were defined, and 
if it were specified that any product 
which does not meet the specifications 
in every respect is not lard, there would 
be no doubt of the effect on quality. 
Failure to understand why lard was 
not defined from the finished product 
angle rather than that of the raw mate- 
rial, and inability to see any possibility 
for any practical improvement in lard 
quality through application of the defi- 
nition, as it now stands, have caused 
packers to question the announced pur- 
pose of the definition and have inspired 
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in improving lard and hog prices it 
would be fully justified. The meat pack- 
ing industry must have hogs. Packers 
know that hogs will be raised only if 
producers can sell them at a profit. 
Members of the meat industry would 
be in full accord with any movement 
and requirements which were basically 
sound and might reasonably be ex- 
pected to bolster livestock prices. 


They cannot be expected to be en- 
thusiastic about any requirements 
which appear incapable of accomplish- 
ing these ends, and might conceivably 
penalize them for the benefit of farmers 
or which, by reducing the income per 
animal slaughtered, might further nar- 
row the very small spread between cost 
and selling price and increase the haz- 
ards of meat plant operation. 

Let us examine the situation a little 
further and determine, if possible, 
whether or not the definition might aid 
the hog producer. The farmer will un- 
questionably benefit if lard consumption 
and prices are increased. He might be 
injured if the new lard definition should 








PACKERS JOIN IN LARD PROMOTION 


Various Cincinnati packers sponsored this lard booth at the Cincinnati Food Show. The 

purpose of the booth was to acquaint the 250,000 people who visited the show with the 

fact that cake can be baked with lard. Participating packers say that comments of 

visitors showed that few knew this—but many were glad to learn it. Twelve cakes baked 
with lard were given away each hour. 


them to ask about the real reason for it. 


One can only speculate, of course. If 
the ‘packer will consider all factors, 
however, he might logically arrive at 
the conclusion that those who framed 
the definition were also interested in 
reducing lard production and, through a 
combination of somewhat better quality 
and smaller supply, help the farmer to 
obtain a better price for his hogs. 

The fact that there has been much 
agitation from hog producers in some 
Midwest states to “do something” about 
the lard situation, and that such action 
has been supported by influential farm 
leaders, lends some weight to this sus- 
picion. Nor should it be forgotten that 
this is an election year. 

If the new lard definition were helpful 
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reduce the gross income the packer re- 
ceives from hog fat. 


The outlook for the farmer does not 
seem bright insofar as any benefits 
from improved quality are concerned. 
If some improvement in general quality 
should result, it does not follow that 
consumption will be increased thereby, 
or that housewives will see enough 
added value in the new product to in- 
duce them to pay a higher price for it. 
A large quantity of lard made in un- 
inspected plants from the fats generally 
used today will still be on the market. 
Keen competition from vegetable oil 
shortenings will still be in force; noth- 
ing will have been done to break down 
any consumer prejudices against lard. 
There will be no greater incentive to 
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advertise and promote lard ana give 
more intelligent thought and study to 
its merchandising. There will be no rea- 
son for additional lard education among 
high school pupils and college home 
economic students. 

The new lard will still lack some of 
the qualities housewives have been edu- 
cated to expect in a shortening. In 
other words, from whatever angle the 
new lard is viewed, it will possess no 
characteristics which will make it stand 
out in competition with vegetable short- 
ening, or with lard made in an unin- 
spected plant. Under such circum- 
stances, it is difficult to imagine selling 
it at any better differential than is us- 
ually maintained between lard and veg- 
etable oil shortening prices. 


Output Cut Insignificant 


Production of shortening (other than 
lard) totaled 1,391,000,000 lbs. during 
1939. Federally inspected lard produc- 
tion in the same year was 1,317,000,000 
Ibs., while total lard production in the 
United States was around 2,037,000,000 
Ibs. Total production of shortenings in 
the United States, therefore, was 3,428,- 
000,000 Ibs. 

Limiting federally inspected lard out- 
put by restricting the kinds of fats used 
in it will limit inspected production by 
not more than 15 per cent, or 197,544,- 
000 Ibs. On the basis of 1939 figures, 
this reduction in lard output would 
mean a 5.7 per cent decrease in the sup- 
ply of all shortenings—if none of the 
edible fat banned from the lard tank is 
used to make rendered pork fat or other 
shortening. Unquestionably, some ren- 
dered pork fat will be made and the re- 
duction in total shortening production 
will be smaller than shown above. 


Little Help for Lard 


Even if rendered pork fat did not en- 
ter the picture, there are very few 
packers, if any, who believe that a 5.7 
per cent reduction in shortening pro- 
duction could have any significant effect 
on the price of lard and demand for it, 
or on the position of competitive short- 
enings, in view of the plentiful supply 
of all fats. 

The housewife may gain in somewhat 
better lard quality when the new lard 
definition goes into effect, although she 
probably will not know it. There seems 
to be little possibility, however, that 
either the packer or the hog producer 
will gain; it appears to be quite proba- 
ble that both will lose. What rendered 
pork fat is produced and sold will move 
into consumption at a discount under 
lard. 


The packer’s income per hog is likely 
to be reduced by an amount equal to 
the difference between what he would 
receive, were he able to use all fats for 
lard, and what he will get for lard and 
rendered pork fat. In case he makes no 
rendered pork fat, he will lose the dif- 
ference between what the fats would 
bring in lard and what they will return 
as grease. If the packer receives less 
from each hog, he cannot be expected 
to pay more for his raw material. 
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Luer Truck 


cial compartments in which lard, 
bacon and other small goods are carried, 
isolated from the main load, has been 
placed in service by Luer Packing Co., 
Los Angeles, Cal. The compartments 
have individual doors on the side of the 
truck. 


Designed by Fred Schaefer, Luer’s 
traffic manager, and built to his specifi- 
cations by the Yankee Motor Bodies 
Corp. of Los Angeles, the body is 
mounted on a Ford 1%-ton chassis of 
the cab-over-engine type, with 159-in. 
wheelbase. The all-metal body is 15 ft. 
long and 6 ft. 3 in. wide. Midway on 
each side, doors give access to a com- 
partment of 3 ft. width running the 
width of the truck below the upper load. 
These special side doors have been found 
convenient for unloading the compart- 
ments without disturbing the main load. 

The body is built of 20-gauge metal 
outside, and the interior is lined with 
galvanized sheeting. Insulation consists 
of 3 in. of cork under the metal floor, 


A NEW refrigerated truck with spe- 


Has Special Compartments 


With Separate Doors for Small Goods 





i es ok 


and 4 in. of Dry-Zero in walls and ceil- 
ing. The body is of water-tight interior 
construction to withstand the daily 
steaming out and the weekly spraying 
with disinfectant which is part of the 
company’s truck maintenance policy. 

Refrigeration is accomplished by 
means of Doleco plates installed in the 
center of the truck. The refrigerant is 
ammonia. The firm’s practice is to send 
loads out with temperature in the truck 
at 33 degs. F. Inside temperatures upon 
returning usually average 45 degs. F. 

The Luer Packing Co. is now using 
cold plates for cooling all of its 50 re- 
frigerated city delivery trucks, three 
line-haul trucks which operate between 
Los Angeles and Bakersfield, and a 14- 
wheel truck-trailer unit used on the Los 
Angeles-San Diego run. 

All Luer cold plates are charged in a 
long truck shed, in which ammonia lines 
are hooked up along pillars like gas 
pumps in a filling station. The lines are 
connected directly with the plant’s re- 
frigeration system. 





TRICHINOSIS CONTROL 


The problem of trichinosis control in 
that portion of the public meat supply 
which comes under federal inspection 
is handled satisfactorily through pro- 
tective processing and a continuous 
campaign of consumer education, ac- 
cording to a paper presented by Benja- 
min Schwartz, chief of the zoological 
division, U. S. Bureau of Animal Indus- 
try, at the recent annual meeting of the 
American Veterinary Medical Associa- 
tion. 

Other methods of trichinosis control, 
among which are microscopic examina- 
tion of pork, control of garbage feeding 
and a skin test for hogs, have either 
been found unsatisfactory or have not 
been adopted in the United States. 

As reported in Veterinary Medicine, 
Dr. Schwartz pointed out that the sim- 
plest solution of the problem lies in pre- 
venting the commercial feeding of raw 
garbage to hogs. Trichinosis appears 
far less frequently in Canada and Great 
Britain, where garbage feed must be 
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sterilized, than in the United States. 


Of the skin test he said in part: 
“While the possibility of diagnosing 
trichinosis by means of a skin test 
should not as yet be dismissed as en- 
tirely beyond the realm of practica- 
bility, the facts already brought to light 
give no basis for pinning too firm a 
faith on the skin test as a possible rou- 
tine procedure for the detection of tri- 
china infection in swine.” 


PRIVATE TRUCK REGULATION 


The Interstate Commerce Commis- 
sion has been asked by the United 
States Brewers Association to postpone 
from October 1 the effective date of its 
order establishing safety and hours of 
service regulations for private motor 
carriers. The association criticized the 
form and method of keeping the driver’s 
log required under. the ICC rules and 
asked the exemption of all trucks up to 
2-ton from the equipment requirements. 




















Cross ‘Town Ul... 














The chicken crosses the road so 
that she can get on the other side: 
But men with loads to haul begin 
where the chicken leaves off. They 
look at the road lengthwise — and 
send their trucks across the country. 

Why do truckmen year after year, 
buy more heavy-duty Internationals than 
any other make? The practical answer 
is that International Trucks give them 
proved performance, economy, and 
hauling satisfaction —the best all- 


(INTERNATIONAL 


VU V 


around truck values money can buy. 

Owners and drivers will tell you 
that they get the same profitable re- 
sults with the /ighter Internationals, 
in cross-town traffic, where quality 
shows up again in beauty and style. 

Join the big family of International 
owners and boosters next time you 
buy a truck. All sizes— %-ton to big 
six- wheelers. Top-grade service 
everywhere. See any International 
dealer or company-owned branch. 


INTERNATIONAL HARVESTER COMPANY 


(INCORPORATED) oo 
“Why Does the Chicken Cross the Road?” 180 North Michigan Avenue Chicago, Illinois 


INTERNATIONAL TRUCKS 
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THE C-D KUTMORE KNIFE 


Patented 


2C-D¢ 


SUPERIOR PLATES and KNIVES | 


Registered Trade Mark 


cost less to use! 
The C-D- SUPERIOR plates 


are made of special wear re- 
sisting steel alloy, guaranteed 
to outwear two plates of any 
other make. They can be had 
in any style or size desired, to 
fit any machine in existence. 
They are equipped with a pat- 
ented lock nut reversible bush- 
ing guaranteed never to come 
loose. Our plates can be had 
in angle holes, straight holes, or 
tapered holes, from 7s inch holes 
to 21% inch round holes. Special 
plates made to order. 


We can supply the C.D. O.K. 
style knives, the C.D. Cut More | 
knives, and the B. &K. knives. | 
All of these have changeable | 
blades. The C. D. TRIUMPH 
knife with all four blades in one 
unit, and solid tool steel knives 
of all descriptions. 








Write to us for full particulars. 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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STOKER SAVES FUEL 
Editor THE NATIONAL PROVISIONER: 


We operate an 80-h.p. horizontal re- 
turn tubular boiler which is hand fired. 
Our engineer has been campaigning for 
the installation of a stoker under this 
boiler. I have opposed such a purchase 
because it would save no labor. I am 
told, however, that a stoker will pay 
for itself because fuel can be burned 


| more efficiently with it. Is this correct? 
| Any information you can give me will 


be appreciated. 
Cc. D. D. 


Hand firing is seldom as efficient or 
satisfactory as automatic firing. The 
saving a stoker will make cannot be 
accurately predicted, however, without 
much more information on conditions 


| than C. D. D. gives in his letter. 


A stoker will feed fuel to a furnace 
in approximately the exact amount re- 
quired to maintain the desired steam 
pressure. In other words, if the air 
supply is properly regulated, a stoker 
will waste very little fuel. Hand firing 
is often exceedingly wasteful. This is 


| particularly true when the boiler room 


attendant has other duties in addition 
to keeping the furnace supplied with 
Furthermore, it is often found 
that a cheaper grade of fuel can be 
used after a stoker has been installed. 


A Wisconsin packer who installed a 
stoker last year has given the Provi- 
sioner the following information on re- 
sults: 

“We recently installed an automatic 
stoker under our 60 h.p. horizontal re- 
turn tubular boiler. We had burned oil 
previously and had been well satisfied 
with results, although we realized our 
steam cost might be high. 

“The stoker manufacturer told us we 
would cut our fuel cost at least 36 per 
cent. He was conservative. Careful 


| tests have shown that the fuel cost per 


> 


100 lbs. of product since installation of 
the stoker has been 4.42c. Cost of oil 
was 8.64c¢ per 100 lbs. of product. Our 
stoker, therefore, is saving us 4.22c per 
100 lbs. of product. Our fuel saving is 
approximately 49 per cent, or about 
$800 per year. 

“Our stoker is controlled automatic- 
ally and the coal feeds by gravity from 
the coal bin into the stoker hopper. 
Labor is reduced to a minimum. Steam 
pressure is maintained at 85 lbs., al- 
though our load varies greatly and there 
are many sudden demands for steam.” 


SHIPPING CONTAINERS 
Editor THE NATIONAL PROVISIONER: 


We have always used metal baskets 
for retail deliveries but have never been 
entirely satisfied that they are the most 
economical and efficient containers for 
the purpose. They are heavy, must be 
picked up, returned to the plant and 
cleaned. They also take up much space 
in the trucks and have other disad- 
vantages. 


We have heard recently that some 
packers and sausage manufacturers are 
reducing costs by using corrugated 
shipping containers which are sealed 
before they leave the plant. Can you 
tell me whether or not these reports are 
correct? If some packers are delivering 
orders in corrugated shipping contain- 
ers, what advantages do they gain? 


HH. P. D. 


A number of packers have discon- 
tinued the use of wood and metal ship- 
ping baskets and are now delivering 
orders in corrugated fiber boxes. These 
are usually closed by wire stitching be- 
fore being loaded on the trucks. 


These containers possess certain ad- 
vantages and savings are possible with 
them regardless of the manner in which 
orders are assembled. However, the 
greatest savings in time and labor are 





The Packers’ Forum has been inaugurated to meet the growing need of meat 
plant executives and operating men for a meeting place for discussion of 
methods, the exchange of ideas and the solution of operating, merchandising 


and distribution problems. 


The Forum offers the processor who is seeking information an opportunity 
to make contact with others who can help him. The editors will make every 


effort to bring them together. 
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made when the assembly and shipping 
coolers are equipped with conveyors and 
orders are handled by a systematic 
method. 

A packer who recently adopted cor- 
rugated fiber shipping containers, and 
equipped his assembly and shipping 
coolers with roller conveyors, advises 
the Provisioner that he has reduced his 
order handling force from 32 to 19 
workers. Approximately 1,500 shipping 
containers are packed by his force each 
night. 

The packer lists the following advan- 
tages as some of those gained by using 
corrugated fiber shipping containers: 

1.—Less plant space is required to 
store flat, fiber shipping containers. 

2.—Orders packed in fiber containers 
require less space in trucks. Size of 
truck bodies can be reduced or the pay- 
load increased. 

3.—Trucks do not have to double 
back to pick up containers. Truck mile- 
age is cut down and gasoline expense is 
reduced. 

4.—Empty metal baskets weigh about 
25 lbs. An empty fiber container weighs 
about 2% lbs. The use of fiber contain- 
ers cuts down the dead truck load. 

5.—Products are wrapped in only one 
sheet of paper. Two or three sheets 
were required for protection when metal 
baskets were employed. 

6.—Loss of metal baskets was about 
80 per cent per year. 

7—There are few complaints of 
shortage when corrugated containers 
are used. 

8.—Cost of cleaning has been elim- 
inated. 


CATCH BASINS 


Editor THE NATIONAL PROVISIONER: 


Referring to your issue of July 6, un- 
der the heading “The Packers’ Forum,” 
I note C.W.J. is contemplating construc- 
tion of a catch basin of the conventional 
type. 

The writer has been following the 
packinghouse industry for the past 35 
years and for the past 10 years has 
made a particular study of catch basin 
construction and the separation of 
grease and oil from packinghouse drain- 
age. The construction of an efficient 
grease interceptor is not expensive, con- 
sidering the income it earns. 

In addition to the various baffles in 
such an interceptor, I recommend pro- 
vision of a plate in the intake pipe to 
distribute and quiet the water. 


The first compartment of the inter- 
ceptor collects at least 65 per cent of the 
grease, the second compartment 25 per 
cent and the last compartment collects 
most of the remainder. Total recovery 
of grease is approximately 98 per cent. 


I revamped an ordinary catch basin 
in a sausage manufacturing plant in 
this city a few years ago. Cost of the 
work was approximately $250. During 
the first six months the interceptor was 
in service, grease valued at $684 was 
recovered. 


The interceptor is skimmed at least 
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once each day. The grease is placed in 
an ordinary steam jacketed aluminum 
kettle and the water evaporated with 
13 lbs. steam pressure. The finished 
product is sold to a local soap manu- 
facturer. During the six-month period 
referred to, the company boned and 
boiled about 200 hams and manufac- 
tured 4,000 to 5,000 lbs. of sausage per 
day. 

A catch basin or grease interceptor is 
just a container and cannot be expected 
to function with 100 per cent efficiency 
unless it is operated properly. It should 
be skimmed at least once each day and 
should have the same care given all 
other machinery in the plant. 


T. A. STOUTENBURG 
New York City 





A. T. A. E. TO CONVENE 


The functions of trade associations in 
today’s changing world will be spot- 
lighted at the twenty-first annual con- 
vention of the American Trade Associa- 
tion Executives, to be held from Septem- 
ber 25 to 27 at the Edgewater Beach 
hotel, Chicago. 

George M. Lewis, director of the De- 
partment of Industrial Education of 
the Institute of American Meat Packers, 
will discuss the Institute of Meat Pack- 
ing’s home study courses as part of a 
review of trade association efforts in 
personnel training. Merrill Watson of 
the Tanners’ Council, New York City, 
will speak on “Using Statistics to Lick 
the Depression.” John J. O’Connor will 
speak on “Taxing for Defense.” 











Particulars on the Lipman in- 
stallation which required only 
one service call in 18 years 
will be supplied upon request, 
along with “‘service records”’ 
established by other Lipman 
refrigerating machines opera- 
ating in your territory. 





A Testimonial to LIPMAN Trouble - Free 
Operation and Long-Term Dependability 


Department NP-940 


ea (One Service Call 


inl8 Years— 







Pa The performance record of thousands of 
-/ Lipman installations in all parts of the 
=} world under all kindsof working conditions 
is proof that you can count on Lipman 
Refrigeration for many years of uninter- 
> rupted service. It is your assurance 
that Lipman combines highly efficient 
refrigeration with low-cost-of-ownership 
expressed in terms of trouble-free per- 
formance, freedom from costly repairs and 
maintenance, and minimum depreciation. 


7 9 37 
. 1938 Regardless of how many degrees of 
a ¢ “controlled cold’’ you require, a Lipman 
° \93 engineered installation will meet your 
needs efficiently, economically and de- 


pendably. The Lipman record says so. 
For details, write— 


GENERAL REFRIGERATION DIVISION 


Yates-American Machine 
Beloit, Wisconsin 
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Norton Succeeds Roberts as 
Cudahy Los Angeles Manager 


V. T. Norton, vice president in charge 
of merchandising and distribution for 
the Cudahy Packing Co., has been trans- 


ferred from Chi- 
cago to the Los 
Angeles plant of 


the company, there 
succeeding C. A. 
Roberts, who _ re- 
signed, as general 
manager. 

Mr. Norton was 
elected a vice presi- 
dent of Cudahy at 
a meeting in Chi- 
cago on March 16, 
1940. Well known 
in the sales re- 
search field, he has 
been affiliated with 
the organization 
since January, 1939. He previously 
served for 12 years as assistant to the 
president of the Jewel Tea Co. 

In his recent capacity with Cudahy, 
Mr. Norton supervised departmental 
merchandising activities and the dis- 
tribution of product through the com- 
pany’s extensive branch house system 
and car route sales organization. 


Death Takes T. A. Adams, 
One-Time New York Packer 


T. A. Adams, 76, whose busy career 
included close association with the meat 
packing industry in his earlier years, 
and who was formerly president and 
chairman of the board of the Manhattan 
Refrigerating Co., New York, passed 
away at his Montclair, N. J., home on 
September 14. Death followed an illness 





V. T. NORTON 


of more than a year’s. duration. 

Before his retirement in 1939, Mr. 
Adams was also an executive of the 
Union Terminal Cold Storage Co. and 
the Kings County Refrigerating Co. 
For several years he served as chairman 
of the New Jersey commission which 
negotiated with New York on construc- 
tion of the Holland tunnel. 

At an early age, Mr. Adams became 
general manager for Swift & Com- 
pany in the New York area. In 1898, 
he and his brother, Robert A. Adams, 
formed the wholesale meat and pro- 
vision firm of Adams Bros. Co., which 
later was acquired by other factors in 
the industry. 


H. Keiser Passes; Headed 
Armour Shamokin Branch 


Howard L. Keiser, 55, for many years 
manager of the Shamokin, Pa., branch 
of Armour and Company, died on Sep- 
tember 6 at his home. Although he had 
been in ill health for several months, 
he had shown improvement recently and 
was planning to visit the office soon. 
However, he suffered two severe strokes 
on September 6, the second resulting in 
his death. 


$35,000 California Plant 


A new meat packing plant of con- 
crete construction, costing a total of 
about $35,000, is to be built soon at 
Gazelle, Cal., it was announced last 
week. The project is being undertaken 
by Robert Eiler of Mt. Shasta and Mose 
Louthan of Etna. Preliminary announce- 
ments indicate that the plant is to 
operate under federal inspection. An 
80-ft. well is being drilled to provide 
water for processing, washup and other 
plant purposes. 





P. ersonalities and Events 


Of the Week 


Harry J. Williams, vice president and 
general superintendent of Wilson & Co., 
Chicago; A. H. Kreuder, superintendent 
of motor transportation, and W. J. 
Ehrke, livestock department, were 
visitors in New York last week. 

W. W. Oswald of the Gem Packing Co., 
Los Angeles, has returned from a joint 
business and pleasure trip to Arizona. 
Representative of the “business” phase 
of his trip, Mr. Oswald reported that he 
had looked into the livestock situation, 
which he declared to be “in very good 
shape” in Arizona. 

Describing himself as “a member of 
the Democratic party for the last 45 
years,” T. Henry Foster, president of 
John Morrell & Co., Ottumwa, Ia., an- 
nounced his support on September 14 
of Wendell L. Willkie, Republican can- 
didate for the presidency. 

R. N. Paul, Trenton, N. J. branch 
manager of Armour and Company, is 
celebrating his 36th year of service with 
the company in Trenton. The Armour 
branch there was established 43 years 
ago. 

B. J. O’Brien and Claude Dean, fore- 
men of the beef cutting and by-products 








HEAR FOUR MONTHS’ PLANS 
This large and enthusiastic group of 
packers gathered at the Statler hotel, Bos- 
ton, Mass., on September 10, to view ad- 
vertising and promotion and hear the 
plans for the first four months’ activity in 
the meat campaign sponsored by the Insti- 

tute of American Meat Packers. 
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departments of Swift & Company’s 
North Portland, Ore., plant, returned 
recently from a three weeks’ vacation 
trip in Alaska. 

The work of 64 leather tanners was 
on exhibit at the Waldorf-Astoria hotel, 
New York, on September 17 and 18, at 
the fall show of the Tanners Council 
of America. The display was sponsored 
by a committee headed by George H. 
Meally of the Ohio Leather Co., Girard, 
Ohio. 

Walter E. Gelinsky, owner of the 
Western Packing Co., Portland, Ore., 
reports that he has postponed his previ- 
ously planned vacation trip to Cali- 
fornia on account of increased business. 

A new packaged pork product called 
Zest has been introduced in Pittsburgh, 
Pa., by Oswald & Hess Co., Inc., Pitts- 
burgh meat packing firm. The product 
is described in newspaper advertising 
as “enriched with vitamin D.” 

W. K. Bradley, sales representative 
for Armour and Company in the Co- 
rinth, Miss., district, was inducted into 
the Lions club there on September 10. 
He recently took up residence in Co- 
rinth. 

Doty Wholesale Meat Co., Amarillo, 
Tex., has filed a charter amendment 
changing the corporate name of the 
firm to Doty Packing Co. 

L. O. Cheever, editor of the Morrell 
Magazine, employe publication of John 
Morrell & Co., Ottumwa, Ia., will con- 
duct the annual house organ clinic to be 
held in conjunction with the meeting of 
the employes publication section of the 
National Safety Council, which is stag- 
ing its annual convention at the Stevens 
hotel, Chicago, on October 8 and 9. Mr. 
Cheever will analyze more than 75 em- 
ploye publications submitted in a com- 
petition. 

E. B. Kixmiller, legal department; 
H. Mercer, credit department, and C. M. 
Vuckel, refinery department, Swift & 
Company, Chicago, were in New York 
last week. 


R. S. Coughenour, dry sausage de- 
partment, Armour and Company, Chi- 
cago, spent a few days in New York last 
week. 

For the fourth time since its organi- 
zation in 1934, the T. & T. Packing Co., 
Macon, Ga., is enlarging its plant. The 
expansion is being made on account of 
increased sales, according to George 
Nirenstein, cashier. The work, including 
an increase in refrigeration facilities, is 
expected to cost approximately $15,000. 


Paul Galsheimer, for many years as- 
sociated with the meat packing indus- 
try, was selected assistant meat inspec- 
tor at Springfield, Mo., on September 5 
following competitive examinations for 
the post, left open by the recent death 
of W. N. Kell. Mr. Galsheimer has 
worked for several of the city’s packing 
firms. 

J. A. White of the Swift & Company 
organization has returned to active 
service as manager of the company’s 
Los Angeles plant, having recovered 
from serious injuries sustained in an 
automobile accident at Long Beach, 

(Continued on page 24.) 





Uses Special Trailer to 
Urge Better Meat Cookery 


A one-man, self-financed campaign to 
acquaint Los Angeles housewives and 
prospective brides with the fine points 
of meat cookery has been launched by 
Jacob A. Mueller, who operated a Los 
Angeles grocery and meat market for 
about 15 years. 


Mr. Mueller uses a large box-shaped 
trailer, gayly decorated with hints on 
cooking meat. Both sides of the trailer 
carry signs about 3 ft. high by 15 ft. 
long, on each of which are painted 14 
“hints” in alphabetical order. Under 
each letter of the alphabet stands a 
carefully prepared instruction on how 
to prepare and cook meat, with each 
division of beef, lamb and pork repre- 
sented. 

Some of the subjects treated include 
the following: Aroma and appetite ap- 
peal; broiling, children’s diet, diets for 
reducing, energy for work and play, 
flavor of meat, why hams should be 
baked in a slow oven, juices are not kept 
in meat by searing, and other topics. 

Mr. Mueller advertises no brand of 
meat, store or packer’s products. His 
trailer, he explains, serves merely to 
bring information to housewives, which 


BREAK GROUND 
FOR NEW 
SWIFT BRANCH 


When Swift & Com- 
pany broke ground re- 
cently for its new branch 
house building at Seattle, 
Wash., John L. Yokum, 
79, retired first man- 
ager for the company at 
Seattle, was on hand to 
guide the initial bite of 
the power shovel. In the 
accompanying  photo- 
graph, Mr. Yocum 
(right), gets the go- 
ahead signal from Wil- 
liam G. Young, present 
Seattle sales manager 
for Swift, while F. A. 
McCloud, 66, who suc- 
ceeded Mr. Yocum and 
is also now retired, 
looks on. 


The National Provisi September 21, 1940 





might be of value to them in cperating 
their homes. He has shown the trailer 
at county fairs, Pioneer Day celebra- 
tions and similar events. His gesture 
has won favorable comment from lead- 
ers of the retail and wholesale meat 
industries of southern California, as 
well as from the Los Angeles Live 
Stock Exchange and the Southern Cali- 
fornia Retail Grocers Association. 


Lot of 48 “Super” Hogs is 
Sold at East St. Louis Yards 


A load of 48 giant hogs, bought at 
National Stock Yards, East St. Louis, 
Ill., on September 12, attracted consid- 
erable attention because of the animals’ 
average weight of 546 lbs. Said to be 
one of the heaviest lots ever sold at 
that market, the hogs totaled 26,000 
lbs. They were bought for the Wm. 
Schluderberg-T. J. Kurdle Co., Balti- 
more, Md., meat packers, at $5.30 per 
ewt. 

The animals were sold by Carl Ward, 
feeder of Pike county, Ill., who bought 
them last September as 100-lb. pigs and 
fed them out on a ration of corn and 
tankage. The shipment was brought to 
the yards in two truck loads and the 
animals were shipped east in two rail- 
road cars. 
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NEW JAMISON NO. 600 
AUTOMATIC TRACK PORT 
DOOR OPERATOR 


No longer will unsightly rods and bars clutter up the exterior 

of track doors. No longer will jerky, uncertain operation of 
the track port door delay traffic. Jamison engineers have devel- 
oped a new track port door operating device remarkable for its 
simplicity, its smooth, positive operation, and only three moving 
parts, al] enclosed within the track port! (see inset illustration 
of rear view closed) 


Thoroughly tested in the plant and in actual field operation, this 
new device has proved its merit. It is now standard equipment on 
all new JAMISON-BUILT cold storage doors and is also available 
for replacement on Jamison, Stevenson, Victor, and most other 
standard makes of track doors already in service. 


For complete description of the Jamison No. 600 Automatic Track 
Port Door Operator, get Bulletin No. 124. Write to the Jamison 
Cold Storage Door Co., Hagerstown, Md., or to branches in 
principal cities. 


Jamison, Stevenson, and Victor Doors 





C/lour TIN LARD CANS 
IN ONE TO FOUR POUND SIZES 


TO ATTRACT Lew 
CUSTOMERS... 4 =a 


OIN the parade of modern merchandisers. 
Put your lard in a modérn metal litho- 
graphed can... and watch it sell for higher 
prices. Heekin Lithographed Tin Cans... 
in a variety of shapes and sizes . . . enable g bi 
you to beautify your package with as many An Oval Style 
colors as you desire... in Of Tall Can 


any design. Write for prices. Miidats Abtucniel 





SELLYOUR 
vii, LARD TO THE 
lll CONSUMER INA 

DISTINCTIVE METAL 


"ae nl LITHOGRAPHED CAN 


Offers Unusual 
Display Advantages 








Sample Orders Not Accepted for Less than 2,000 


THE HEEKIN CAN COMPANY @ CINCINNATI, OHIO 
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LESSON 77 
Electric Motor Types 


HE electric motor transforms elec- 
"T trical energy into mechanical en- 
ergy. There are several different types 
of motors, each having particular char- 
acteristics. A properly-installed motor 
must meet operating conditions of speed 
and load and must have windings de- 
signed for the current voltage and fre- 
quency at which it will be used. 


SQUIRREL CAGE INDUCTION.— 
The most popular type of alternating 
current motor is the squirrel cage. This 
is an induction machine which requires 
little maintenance because of its simple 
construction. Since there is no electrical 
connection between the rotating and 
stationary parts, there are no sparks 
when the motor is in use. The squirrel 
cage motor is used where sparks would 
be hazardous. 


Squirrel cage induction motors have a 
long life. Maintenance consists of oil- 
ing the bearings, or renewing ball bear- 
ing grease, and blowing out dirt and 
lint from windings. This motor runs 
at constant speed and is not the most 
effective type for operating all kinds of 
machinery. Its starting torque is low. 
Many of these motors are used to drive 
small ammonia compressors and per- 
form satisfactorily. They should be 
rated generously when used in this type 
of service. . 


SLIP RING MOTOR.—This type of 
motor has variable speed and can be 
used to drive an ammonia compressor. 
Stator winding is connected to current 
supply and rotor windings terminate at 
slip rings at end of shaft. 

External resistance is used for start- 
ing and speed control. It is connected to 
the brushes bearing on the slip rings. 
Resistance is cut out of the rotor cir- 
cuit to increase speed; finally the slip 
rings are short circuited. 


Direction of rotation of squirrel cage 
and slip ring motors may be reversed 
by reversing the line wires of three- 
phase circuits. 
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SYNCHRONOUS MOTOR.—A syn- 
chronous motor may be used for driving 
an ammonia compressor when the size 
required is 75 h.p. or more. This type of 
motor is used for correcting a lagging 
power factor. Rotating field is excited 
from an external source and the stator 
winding carries the working current. 
A synchronous motor is similar in con- 
struction to an alternating current gen- 
erator. 


Synchronous motors must be provided 
with means for starting and reaching 
synchronous speed, at which point they 
fall into step with the alternating cur- 
rent supplied. Motor must be in step 
before field excitation is applied; other- 
wise severe line disturbances will re- 
sult. If a machine driven by a syn- 
chronous motor is overloaded, and the 
motor requires an excessive amount of 
current, fuses are blown and protective 
devices tripped. 


Starting torque of a synchronous 
motor is low. When starting a syn- 
chronous motor-driven ammonia com- 
pressor, the discharge is usually passed 
back to the suction of the machine and 
the pressure equalized so there will be 
no load of compression. 

DIRECT CURRENT MOTORS.— 
There are three types of direct current 
motors—series-wound, shunt-wound and 
compound-wound. All three types are 
equipped with commutators which re- 





37 LESSONS 


Now Available 
IN PERMANENT FORM 


The first 37 lessons in The Nation- 
al Provisioner’s School of Refrigera- 
tion are now available in book form. 
The volume is indexed to permit 
ready reference to the many points 
on any subject covered in the arti- 
cles. The edition is limited. The 
price is $1.50. Order your copy now. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 


Enclosed is check or money order for $1.50 
for Volume 1, ‘‘Meat Plant Refrigeration.”’ 


Name 





Street. 








City. 














verse the current automatically. 


Series-wound motors must be closely 
controlled when unloaded; otherwise, 
they speed up to the point of destruc- 
tion. The speed decreases as the load 
increases. 

There are two distinct windings in 
shunt-wound motors—field and arma- 
ture. Field leads are constructed of wire 
of large size; these wires are a dis- 
tinguishing feature of this type of 
motor. Torque varies directly with the 
current impressed on the armature. 
Shunt-wound motors are used in serv- 
ice requiring constant speed and low 
starting torque. 

Compound motors are a combination 
of shunt and series types. They give 
more uniform speed and have a higher 
starting torque. 


Care of Motors 


If motors are operated in damp loca- 
tions, and are shut down for consider- 
able periods, they should be run for 
five to ten minutes each week to dry the 
windings. A cover of paraffined canvas 
will provide partial protection under 
such conditions, but waterproof wind- 
ings should be used on motors where 
moisture conditions are severe. 


A totally enclosed motor is not suit- 
able for damp locations since moisture 
will eventually accumulate in it, no mat- 
ter how tight the covering, and will 
eventually short the windings. 

Starting boxes and switches are as 
important as motors. Contacts should 
be kept bright and starting boxes 
should be painted to avoid rusting. 

Following are standard formulas for 
motor horsepower: 

For alternating 3-phase current: h.p. 
= voltage X amperes X power factor 
1.3, divided by 746. The result should 
be multiplied by the percentage of effi- 
ciency of the motor. 

Horsepower of direct current motors 
= volts x amperes, divided by 746. 

It may be said, as a general proposi- 
tion, that the higher the speed of a 
motor, the lower its cost. Some low- 
speed motors cost three times as much 
as high-speed motors of equal horse- 
power. 

The direct current motor has the ad- 
vantage of variable speed. Speed re- 
duction is accomplished through flat or 
V belts. Speed of direct current motors 
varies from 600 r.p.m. in the larger 
sizes, to 1,000 r.p.m. in units of 5 hp. 
or less. Alternating current motor 
speeds of 3,600 r.p.m. are quite common 
as many centrifugal pumps are installed 
for this speed. Ammonia compressor 
motors are operated at speeds of 900 to 
1,200 r.p.m. 

Here are some electrical “don’ts” for 


meat packing plant operating men: 

Don’t start a motor without proper 
inspection of parts. Check the oil. 

Don’t feel rotation while motor is 
running and power is on. Wait until 
power is shut off and motor has slowed 
down. 

Don’t work on oil switches unless 
power is off and locked or tagged. 

Don’t open or close disconnects with- 
out first noting whether the oil switch 
is out. 

Don’t replace fuses anywhere unless 
the circuit is dead. Use the fuse holders 
provided. 

Don’t use fingers to test for current. 

Don’t work on a line unless it is dead. 
Test it to ground; protect yourself. 

Don’t attach extension cords to any- 
thing but properly installed outlet. 

Don’t use electric drills unless at- 
tached to a ground wire. 


EDITOR’S NOTE.—Electrical data of 
interest and value to the meat plant 
operating engineer will be.given in Les- 
son 78. 


FINANCIAL NOTES 


Mid-year reports disclose net income 
of Jewel Tea Co., Inc., for the 28 weeks 
ended July 13, increased to $733,760, or 
$1.31 a share, from $719,835, or $1.29 a 
share, a year earlier. Sales rose 13.5 
per cent to $14,820,438, establishing a 
new record for the period. 


NEW GRIFFITH EASTERN PLANT 


Griffith Laboratories, Chicago, pro- 
ducers of Prague salt and powder and 
other products used by the meat pack- 
ing industry, will occupy its new eastern 
plant at 37-47 Empire st., Newark, 
N. J., on October 1. The plant is illus- 
trated herewith. For the past three 
years, eastern operations of the com- 
pany have been conducted at Passaic, 
N. J., but increasing production require- 
ments necessitated the shift to larger 
quarters. Telephone number at the new 
plant will be Bigelow 3-2263 (Enterprise 
6016 for the metropolitan area). 


The eastern plant, according to E. L. 
Griffith, president, will confine itself to 
production of Prague powder and kin- 
dred materials used by packers, as well 
as yeast foods, rye cultures, doughnut 
sugars and similar items for the baking 
industry. All mail orders, as heretofore, 
will come to the Chicago plant. 








Through the enlarged eastern facili- 
ties, the company plans to heighten the 
ideal of customer service that has been 
its policy since founding of the labora- 
tories by Mr. Griffith about 20 years 
ago. Griffith sales are conducted by a 
corps of specialty men trained to meet 
the curing problems of the meat packing 
industry. 


NEW CUDAHY FREEZER UNIT 


A large, modern freezer building, con- 
structed of brick and concrete, is being 
built by the Cudahy Packing Co. at the 
Newport, Minn., plant. Refrigerating 
equipment to be installed includes 65,000 
ft. of two-in. ammonia coils. Cork in- 
sulation will be employed throughout 
the building. It is expected to be com- 
pleted, and all equipment in place, by 
December 1, and will be used by the 
firm to freeze and store fresh meats. 








You Get Safer, More Dependable Service with Warnsman Refrigerator Bodies 


Fresh delivery of meats regardless of outside 
temperatures or length of haul! Summer or 
Winter WARNSMAN mechanically refrig- 
erated truck bodies, are dry, sanitary 
and maintain uniform temperatures 
at all times. Extra-strong construction 


THE WARNSMAN 


4413 TRAIN AVENUE 











of these modern WARNSMAN Bodies with 
the built-in economy ideally fits them for the 
strenuous duty demanded by the industry. 
Act now to improve your delivery 
service and reduce delivery costs. 
Write at once for full information. 


FORTNEY BODY COMPANY 


Transport Refrigeration Engineers 


CLEVELAND, OHIO 














SAUSAGE PROBLEMS? Here’s Your eet | 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 
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ONLY 1 PER LB. 





Send your pork sausage meat to 
market this modern way. PORK 
ROLLS are sanitary, easy to retail, 
and easy to use . . . the housewife 
merely zipps back the casing, cuts Mey yw~™ ‘ 





CORK CUTS COLD COSTS 


A in this meat cooler! 








patties as wanted .. . no forming 
. . then keeps what's left in the casing, fresh and free from icebox odors. 
ZIPP Casings retard spoilage because they allow the product to 
“breathe.” Hand: ly printed trade-mark identification is included at 
only 4c per pound. Write today for free samples . . . and ask how ZIPP 





Casings make sausage canning easier and more profitable. 


IDENTIFICATION, INC. 


James H. Wells, President 
4541 N. Ravenswood Ave. Chicago, Illinois 





This new cooler in the Thomas Market, Cleveland, has the 
lasting protection of dependable Novoid Corkboard. Two 2” 
layers of this efficient insulation were applied on walls, floor, 
and ceiling. Corkboard erected by the Central Insulation 
Company, Cleveland. 





Efficient NOVOID CORKBOARD 
holds low temperatures 
safely and economically 


HATEVER your cold storage requirements 

















REASEY Ice Breakers will crack any quantity and give you, 
with great accuracy, the size flakes you want. The maximum 
size particles are fully controlled—you can change particle sizes 
while the Creasey is running. All the old reliability which for a half 
century has made it a saying that ““A Creasey never wears out” 
is in the newest models, plus many modern improvements of 
utmost importance. Models range in capacity from 20 tons per 
hour down — all made and guaranteed by Gifford-Wood Co., 
headquarters since 1814 for ice handling and preparing machinery 
and tools. New data bulletin II3N contains complete information. 
Write for a copy. 


GIFFORD-WOOD CoO. 
HUDSON, N. Y. 


CREASEY ICE BREAKERS 
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are, you can be sure of low-cost refriger- 
ation, safe cold room temperatures, and minimum 
meat spoilage, if you insulate with dependable 
NOVOID CORKBOARD! 
Nature endowed CORK with excellent insulation 
values — high moisture-resistance — great dura- 
bility. And that’s why Novoid—a pure cork 
material — forms such a lastingly effective bar- 
rier to the passage of heat. 
This heat-barring quality means extensive refrig- 
eration savings, lower cooling plant loads, and 
longer life for refrigerating equipment. The high 
moisture-resistance and durability of Novoid 
Corkboard means lasting insulating efficiency— 
years of trouble-free service, even under severe 
operating conditions. You’ll want full facts 
about this money-saving insulation. Write to 
Cork Import Corporation, 330 W. 42nd Street, 
New York City. 


NOVOID CORKBOARD INSULATION 





















1 

Cork Import Corporation, 330 W. 42nd St., New York City | 

| Please send me complete information on Novoid Cork- 1 

| board for cold storage. NP-9-21_ | 

| Name 

| Street and Number 

4 City and State i 

@P2se ee eee eee eee ee ee ae ——_—_—-— 




















Wuen IT comes to advertising display, 
either in the window or on the counter, packaged meat products get the break. 
The same is true in newspaper and magazine advertising. 

That’s one reason that packaged meats get the “break” when it comes 


to sales, too. 


Everything the package stands for... uniform quality... highest standards 
of sanitation and purity... flavor protection ... convenience ... these are the 
things the consumer wants and is willing to pay 
for. And if they mean more sales... at better 
prices for you and your retailers ... it’s time to 
contact Sutherland, producer of America’s most 
diversified line of packages for the packing 


house industry. 


Use coupon below to send for samples of 
packages that are doing an effective 


merchandising job for meat products. 





“SUTHERLAND PAPER CO., Kalamazoo, Mich. Dept. NP-9_ 
Gentlemen: Kindly send us samples of the following: 


Lard Cartons [J] Shortening Cartons [J] Sausage Cartons [1] Bacon Cartons 1 
Frozen Meat Cartons Display Cartons 1 Transparent Window Cartons (] 
Paper Cans 0 


Firm Name 





Street 











Lccce meme meammenmel 








Personalities and Events 


(Continued from page 19.) 


Cal., on January 2. Coincident with his 
return, P. E. Raney, manager of the 
St. Louis Independent Packing Co., 
Swift affiliate, who was transferred to 
Los Angeles during Mr. White’s ab- 
sence, returned to his regular post. 

D. W. Breese, small stock department, 
and A. Reid, beef department, John Mor- 
rell & Company, Sioux Falls, S. Dak., 
were in the East during the past week 
on a tour including the various branches 
of the company and spent some time at 
the New York plant. 


Harold F. North, head of the indus- 
trial relations department of Swift & 
Company, addressed members of the 
Harrisburg, Pa., Foremen’s club on 
September 17. Mr. North’s topic was 
the prevention and cure of problems 
arising in employer-employe relation- 
ships. 

An extensive remodeling program, in- 
volving expenditure of approximately 
$50,000, has been completed by the 
Apache Packing Co., San Antonio, Tex. 
New general offices are among the fea- 
tures of the remodeled plant, which is 
owned by Cruz Lozano. 


Harman Packing Co., 3305 E. Vernon 
ave., Los Angeles, is enlarging its kill- 
ing floor and making arrangements for 
installing hog slaughtering equipment. 
The firm has heretofore not engaged in 
hog killing operations. 

A voluntary petition in bankruptcy 
has been filed in U. S. district court in 
Buffalo, N. Y., by Maurice J. Walsh, 150 
Owen st., Rochester, N. Y., wholesale 
meats and provisions dealer. 


Clarence W. Conway, official of the 
Swift & Company branch at Memphis, 
Tenn., was recently welcomed as a new 
member of the Rotary club of that city. 


CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at the 
close of trading on September 14, with 
comparisons: 

Sept. 14, Aug. 31, Sept. 14, 

1940 1940 1939 
P.S. lard, Ibs. (a)116,206,435 121,170,432 37,177,610 
PS. lard, Ibs. (b) 43,432,171 45,826,057 9,943,815 
P|S. lard, Ibs. (c) 5.787.796 6,790,416 4,623.8 
Other lard, Ibs... 8,520,045 7,666,188 2,682,125 








Total lard, Ibs.173,946,447 181,453,093 54,427,390 
D.S. cl. bellies, 

(Contract), Ibs. 2,652,919 3,707,961 3,928,508 
D.S. el. bellies, 

i) er 3,897,587 5,037,683 2,590,189 








Total D.S, cl. 
bellies ..... 6,550,506 8,745,644 6,518,697 

D.S. rib bellies 
[ee 547,028 845,241 519,408 





(a) Made since Jan. 1, 1940. (b) Made Oct. 1, 
1939 to Jan. 1, 1940. (c) Made previous to Oct. 1, 
1939. (d) Made since Oct. 1, 1939. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on September 14, 1940: 


Week Previous Same 

Sept. 14 week week '39 
Cured meats, Ibs.21,023,000 15,937,000 26,584,000 
Fresh meats, Ibs.51,445,000 52,569,000 52,555,000 
Lard, Ibs. ...... 6,723,000 4,921,000 10,513,000 
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Heavier Exports to 
U. K. Erase Canada’s 
Surplus of Bacon 


MONTREAL.—Canada’s bacon sur- 
plus which at one time exceeded 30,- 
000,000 Ibs. and was a cause of much 
anxiety for the Bacon Board, has been 
wiped out by increased purchases from 
the United Kingdom, Agriculture 
Minister Gardiner told a press con- 
ference this week. Increased export 
movement started early in August. 

J. G. Taggart, chairman of the 
Canadian Bacon Board, had announced 
earlier at Regina that he had reason to 
hope Canada would obtain a new agree- 
ment with the British government under 
which an increased amount of bacon 
would be shipped to the United King- 
dom. The present agreement, under 
which Britain accepts 5,600,000 Ibs. of 
Canadian bacon weekly, expires October 
31. 

The sudden reversal in the bacon 
situation was an-example of violent 
change in demand. In June, the Bacon 
Board had around 30,000,000 lbs. of 
bacon in storage in Canada for export 
to the United Kingdom. The British 
Food Ministry was asked to increase its 
imports but did not do so. 

Early in August, without warning, 
the Ministry asked Canada to increase 
its bacon shipments and for some weeks 
the exports were double the agreed 
amount. Prices set for the hog pro- 
ducers last autumn, which were cut in 
the spring, have been restored. 

Canada is now using practically all 
the hogs marketed to fill the British 
demand. Heavy hog marketings will be 


started next month, however, and there 
is no likelihood of a domestic shortage, 
although bacon experts expect domestic 
prices to rise slightly above the fixed 
export level. 

In the original agreement to take 
5,600,000 lbs. weekly, Britain provided 
for loss of cargoes through submarine 
action, but these have not materialized. 
The amount of bacon sunk has been 
negligible. Mr. Gardiner gave no reason 
for the sudden increase in British de- 
mand. 


Argentine Meat Industry 
Faces Difficult Situation 


Although the war early cut off Ar- 
gentina from many of the European 
markets for its meat, increased exports 
to Britain and France more than offset 
the losses. Thus during the first nine 
months of the war meat exports totaled 
502,280 metric tons against 470,878 
tons in the same period a year earlier. 
Exports in the first six months of 1940 
were 342,636 tons compared with 327,- 
208 tons in 1939. 

Since the overthrow of Holland, Bel- 
gium and France, however, the situa- 
tion has deteriorated and the Argentine 
meat industry is now in a somewhat 
precarious position. 

The U. S. Department of Commerce 
points out that the meat industry as it 
is now constituted is build up on the 
requirements of the British market 
which absorbs approximately 80 per 
cent in normal times of the entire 
meat exportation from Argentina. With 
the possible exception of Spain and 
Portugal, continental European coun- 
tries are now closed to Argentine meat, 

















CUT-OUT RESULTS IMPROVE AS HOG COSTS DROP 


Cut-out results for light, medium and heavy butchers improved this week, 
with the drop in hog prices outrunning the reduction in product values. 
Light hogs cut at a good profit while medium weights were within a few 
cents of profitable cutting. Heavy product values held well and shaved the 





loss on the heavy butchers considerably. 
» Value 
Pet. Price per 
live per ewt. 
wt. lb. alive 
—— 180-220 lbs. 
Regular hams ............ 14.00 14.0 $1.96 
on, OOO TCR 10.5 59 
ee En hg, OP OPE 4.00 15.1 ‘60 
Loins (blade in)........... 9.80 16.6 1.63 
et A Gat 11.00 10.6 1.17 
a ee ee nie wets eves 
Ty SR iene eas arccaciet 1.00 4.4 -04 
Plates and jowls.......... 2.50 4:3 one 
a Error 2.10 5.0 oan 
P. S. lard, rend. wt.......12.40 5.1 .63 
RE ee 1.60 12.1 19 
SOON onc nddwsisene ene 3.00 10.1 .30 
Feet, tails, neckbones..... 2.00 wee -05 
ES DE TE. Se ccvccecs ines nies -22 
TOTAL YIELD AND 
J 2a $69.00 a $7.60 
Cost of hogs per ewt......... $6.6 . 
Condemnation loss .......... 
Handling & overhead........ “ea 
TOTAL * aed PER CWT. 
STE seedvacucnsacpnecdas $7.29 
eo ae re 7.60 
Sg. eee eaeereres 
SS ree es 
oS. 2 eae 31 
OE TIN a ocd etrecicns -62 

















Value Value 
Pet. Price per Pet. Price per 

live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive 
——220-240 Ibs. —— 240-270 lbs.—— 
13.80 14.1 $1.94 13.70 14.3 $1.96 
5.40° 10.3 56 5.30 10.1 53 
4.00 14.1 ‘56 4.00 12.7 1 
9.60 15.6 1.50 9.50 13.7 1.30 
9.70 10.7 1.04 8.00 10.6 85 
- 2.00 7.4 15 4.00 7.2 .29 
3.00 4.8 14 4.00 5.3 -21 
3.00 4.3 13 3.40 4.3 15 
2.20 5.0 11 2.00 5.0 .10 
11.00 5.1 56 10.30 5.1 52 
1.50 8.1 12 1.50 5.6 .08 
2.80 10.1 -28 2.80 10.1 .28 
2.00 eene 04 2.00 04 
22 22 
70.00 wees = $7.35 70.50 $7.04 

$6.77 $6.69 

.04 .04 

.55 .50 

$7.36 $7.23 

7.35 7.04 

01 19 


02 48 
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therefore even a temporary stoppage in 
the flow of meat to the British market 
would mean the virtual obliteration for 
the time being of meat exportation from 
Argentina with the exception of the 
shipments to American nations. 

In general, indications are that Ar- 
gentine export trade in fresh meat may 
suffer a considerable decline because of 
the European situation, while exports 
of canned meats on the other hand ap- 
parently will be greatly stimulated, 
thus causing a large expansion in the 
present estimated average total monthly 
production of 5,000 tons. 

In view of the uncertainty of the 
European situation, Argentine cattle 
breeders, livestock associations, the 
Meat Board, and government officials 
are endeavoring to formulate plans for 
the finding of new markets to make up 
for those already lost and the modifica- 
tions which have been introduced into 
the normal meat trade with Great 
Britain and also to be prepared against 
possibly still further losses. 

Both the Chilean and Peruvian mar- 
kets are being explored and it is be- 
lieved that special efforts will be 
directed toward “winning over” the 
United States. 

In a recent statement the Minister of 
Agriculture described the meat situation 
as “critical” and stated that he had 
suggested to the National Meat Board 
that efforts hitherto made in England to 
increase consumption of Argentine meat 
in that country should now be directed 
to the United States where “there is a 
population of 130,000,000 people with 
a high standard of living but a low meat 
consumption, where the annual per 
capita consumption of meat averages 
only 56 kilos in comparison with 130 
kilos per capita consumption in Ar- 
gentina.” 

The Minister likewise stated that he 
had recommended to the Meat Board 
that it establish an agency in the United 
States to represent the Argentine meat 
interests since he felt that despite tariff 
barriers and sanitary regulations in the 
United States “ways and means eventu- 
ally could be found to break down 
prejudice and increase shipments of 
Argentine meat to that country.” 


MEAT IMPORTS AT NEW YORK 


Imports for the period September 5 
to September 11, inclusive, at New 
York: 





Point of Amount, 
origin Commodity Ibs. 
Argentina—Canned cooked ham............ 772 
anned corned beef........... 61,572 
—Canned corned beef hash....... 20,376 
—Canned roast beef............. 9, 
Canada—-Smoked back bacon.............. 2,251 
— I, TOU ook 6K 0 ccc sp csicss neces 640 
—Fresh chilled pork tenderloins..... 180 
ae nw ae 915 
—Dried bacon ..... m4 
—Dried pork cuts. 145 
—Fresh frozen ham.............. . 21,210 
—Fresh chilled pork shoulders...... 556 
—Dried back fat and liver......... 20 
Cuba—576 eights fresh frozen beef........ 44,550 


—2,248 quarters fresh chilled beef. ..362°714 
—Fresh chilled beef cuts............ 243 


New Zealand—675 eights fresh frozen beef. 56,775 
—Fresh frozen calf livers..... 29,100 


Paraguay—Canned corned beef............ 14,400 
Uruguay—Canned corned beef............. 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot “5 Thursday, 
September 19, 19 


REGULAR HAMS 











Green *S.P 
OS EC en en ee 13% 14 
SE aiGe. cone edn exe oaneels 1314 14 
BEPEE  6k6 06 ccs ttcencesneose 14 14% 
WEE “axeescoctasnnesesaees 144 15% 
WO-1G. FEMBO oc ccccccccesces + 
BOILING HAMS 
Green *s.P. 
nib beac nee ae 144 15% 
ee 14% 1514 
Rh ISR et ee: 14% 15% 
EN wiuniges aes ..-14% 
16-22 FANGS cccccccrcccccee 14% 
SKINNED HAMS 
Green °8.P. 
Sy ee eer ey 14 @14% 15 
se? 14% @15 15% 
DME iiccwerccaeseeneier is 15 15% 
BEE i: Vas Same scene + xa eaen 15 15% 
ED practveddarveedsneehna 14 @14% 15 
ET aulvcdupxiaceexeuen can 13% 13% 
BPE crcevendes secsectcesse 12% 13% 
eS ee 12% 12% 
SP énciecddatgusercnseue 11% 2 
25/up, No. 2’s imc.........+++- 11 a 
PICNICS ~ 
ene *g.P. 
WED vdesttasecedaseseeken 11% 
PA ap sekisescwssecenanen 10% @10% 10% 
DP  b:cbecdenacecesees 10% 
rr a _ 10% 
MG \dcedeaeweesoceeseteves 9% 10 
8/up, No. 2’9 inc.......-+-- 9% ae 
Short shank %@*‘c over. 
*Quotations represent No. 1 new cure. 
BELLIES 
(Square cut seedless) 
Green *D.C 
SS eer rere yer errr. 10 12 
Dl ‘sbevesateccvovereteel 11 @11% 12% 
DE sctcassddencemedceeemn 11 12% 
12-14 1158 12 
-16 12% 
12n 
9% 
Clear Rib 
20-2 "8% 
25-3 838 
-§ ! 8% 
DD cvisceseedvecscateeen 8% 81g 
SGD “stdveverreresscevesss 3 8 
D, 8. FAT BACKS 
Oe: Sic cemened) axenissnsehaseieguwkaneens 5% 
DOD ccc ciccksnscccssttnrcccevese ces seeeses 558 
ON ere ee eee 5% 
DME cecebestecee debe ee ds oad enken cevaress 616 
err Te TTT Tren ree re ree OT 6% 
OS eae rer er Te te 7 
RRO ESS nie ira ate alae enews te aera 7% 
SPE ccccccccetececrececceveseceesereveces 7% 
OTHER D. 8S. MEATS 
Regular plates ........... 6-8 644n 
Clear Piates ..cccccccccces 4-6 538 
D. °. NE MNO 666 8 eecueeeeetse veces oeuese 4% 
8. DN cbatekeccescdecserdccvaveseeaene 4% 
, et NE MOE, vee tdesucesaveunews 5% OS mn 
Green rough jowls..........ccecesceccccoees 4% 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 

Saturday, Sept. 14....4.80n 5.15n 5.3744n 
Monday, Sept. 16..... 4.90n 5.15n 5.37%n 
Tuesday, Sept. 17....4.80n 5.10ax 5.374en 
Wednesday, Sept. 18.4.80b 5.10ax 5.374on 
Thursday, Sept. 19. ite 5.10ax 5.374en 
Friday, Sept. 20. -4.82%4n 5.10n 5.274¢n 

Packers’ Wholesale Prices 
Refined lard, tierces, f.0.b. Chgo.............. 7% 
Kettle rend., tierces, f.o.b. Chgo............. 8% 
Leaf, kettle rend., tierces, f.o.b. Chgo......... 8k 
Neutral, tierces, f.0.b. Chicago ear acarelnter eine dkcae-ete 7% 
Ne eS ee Tee 8.75 

Havana, Cuba Lard Price 

Wednesday, September 18, 1940 
PN EE a0a0s4eus caceneteereeereuecees seus 10.30 
Page 26 


FUTURE PRICES 


SATURDAY, SEPTEMBER 14, 1940 





Open High Low Close 

LARD— 

DO. kseiwes ee sales 4.72n 
Gt. .«<..640 4.80 4.80 4. rte 
Dec. ....4.97 5.00 4.97 5.06 
dan, ..-8.10 5.10 5.10 5 “t0a 
> «c2.ee= ee ee 5.85b 
May 6.00 6.05 6.00 6.05b 

Sales Oct., 5; Dec., 4; Jan., 5; May, 4; total, 
18 sales. 

Open interest: Sept., 1; Oct., 818; Dec., 1,059; 
Jan., 716; Mar., 38; May, 96; total, 2,728 lots. 
CLEAR BELLIES— 

Sept. ...7.72 — 7.72 7.72 

OEE. cece vce . 7.95a 
MONDAY, SEPTEMBER 16, 1940 

LARD— 

mG. one_ens eee eos 

Oct. ....4.85 4.90 4.85 

Dee, ....5.05 5.10 5.05 

Jan. 5.22% 5.22% 5.17% 

Mar. ere ee eee 

May ...6.15 Pe 

Sales: Oct., 13; Dee., 8; Jan., M4: May, 1; total, 
36 sales. 

Open interest: Sept., 1; Oct., 806; Dec., 1,058; 


Jan., 728; Mar., 38; 
CLEAR BELLIES— 


May, 94; total 2,725 lots. 


es . 7.85b 
Gee, css evs 7.950 
TUESDAY, SEPTEMBER 17, 1940 
LARD— 
Sept. 4.85 4.85 4.72% 4.72\ax 
Oct. ....4.90 4.90 4.77% 4.80b 
Dec. ....5.10 5.12% 4.9710 5.00ax 
Jan. ....5.20 5.22% 5.07% 5.10 
MAP. ccc ces a ).874ax 
May ....6.15 6.15 6.05 6.05 
Sales: Sept., 2; Oct., 25; Dec., 16; Jan., 26; 
May 4, total, 73 sales. 


Open interest: Sept., 1; Oct., 797; Dec., 1. 066; 
Jan., 730; Mar., 38; May, 95; total, 2,727 lots. 
CLEAR BELLIES— 
bre oes ae 7.90b 
ea ‘ 7.95n 

WEDNESDAY, SEPTEMBER 18, 1940 
LARD— 


Sept. ..+ os. ° oes 4.72%b 
Oct. ....4.77% 4.80 4.75 4.80b 
Dec. ....4.97% 5.00 4.95 5.00b 
Jan, -5.07% 5.10 5.07% 5.10b 
Mar. -5.92%4 6.00 5 “924g 6.00b 
May 6.12% 6.17% 6.10 6.174%4b 

Sales: Sept., 3; Oct., 30; Dec., 15; Jan. 29; 
Mar. 3; May, 5; total 85 sales. 

Open interest: Sept., 4; Oct., 771; Dec., 1078; 


Jan., 758; Mar., 40; May, ‘97; total, 2,748 lots. 

CLEAR BELLIES— 

Sept. ...7.90 

Oct. seco vee 
THURSDAY, SEPTEMBER 19, 1940 

LARD— 


8.00b 


8.00 7.90 
eee eee 8.00b 


Semk. sce ie as 4.67 ax 
Oct. ....4.80 4.85 4.70 4.70b 
Dec. ....5.02% 5.05 4.90 4.92%4b 
Jan. ....5.12% 5.15 5.02% 5.0244b 
Mar. ....6.00 6.00 5.974% 5.97% 
May ....6.17% 6.17% 6.12% 6.15 

Sales: Oct., 13; Dec., 21; Jan., 11; Mar., 4; 
May, 5; total, 54 sales. 


Open interest: Sept., 1; Oct., 759; Dec., 1,079; 
Jan., 764; Mar., 42; May, 100; total, 2,745 lots. 


CLEAR BELLIES— 


Bept. coe ose 8.00n 
OSb. cece sve 8.00n 
FRIDAY, SEPTEMBER 20, 1940 
LARD— 
Sept. ...4,72% wee wats 4.72% 
Oct. ....4.72% 4.80 4.72% 4.80b 
Dec. ....4.95 5.00 4.95 5.00b 
Jan. ....5.07% 5.10 5.0744 5.10b 
Mar. . 6.00 6.12% 6.00 6.10b 
May ....6.20 6.32% 6.20 6.30b 
CLEAR BELLIES— 
TLR — oss 8.50n 
Oct, ....8.12% 8.37% 8.12% 8.3744b 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of September 14, totaled 148,900 
Ibs. 








Provisions and Lard 











RICES held fairly steady in the 
Chicago lard futures market this 
week and pork was generally a shade 
easier in the fresh and carlot markets. 
Hogs see-sawed within a narrow range. 
LARD.—Monday saw some recovery 
from the weekend lows as October 
liquidation failed to materialize and 
speculative buying found light offerings. 
Warehousemen were inactive. Values 
held steady early on Tuesday with the 
strength in hogs and other markets; 
small lot selling later uncovered light 
demand and the market eased. 

Scattered commission house demand 
held prices about steady at midweek in 
light trade. Cash house offerings and 
liquidation for longs made up most of 
the selling pressure. Transferring of 
October and September to March and 
May caused the later months to widen 
their premium over the nearbys. Fu- 
tures were moderately active Thursday 
on cash house buying, but turned easy 
on October liquidation and lower hog 
prices. Lapse in cash demand is caus- 
ing some concern and is believed respon- 
sible for reinstatement of hedges at 
times. Loose lard was again at a pre- 
mium over cash. Thursday’s close was 
5 to 10 points lower for the nearby 
months and 10 points higher for the 
distant months than last Friday. 

Demand was fairly good at New York 
and the market about steady. Prime 
western was quoted at 5.45@5.55c; 
middle western, 5.35@5.45c; New York 
City in tierces, 5c, tubs, 6@6%c; refined 
continent, 6%,@6%c; South America, 
6%@6%c; Brazil kegs, 6% @6%¢; 
shortening in round lots, 8c, smaller 
lots, 8%4c. 

CARLOT TRADING.—There was a 
mixed trend in the Chicago market this 
week with some of the popular joints 
declining and bellies advancing. Regu- 
lar hams were neglected and down 
%@t*ec from last Friday. Inquiries 
were generally light for green skinned 
hams, although there was some mixed 
car movement and fair trade Wednes- 
day; prices were 4@%c lower except 
on heavy end. Light green picnics were 
quiet and down ec. 

Green seedless bellies, practically all 
averages, were very active and heavy 
volume moved at higher prices; advance 
ranged from %c on the 6/8 to 1%c on 
the 14/16. D. S. clear bellies were 
strong and held firmly to move at mid- 
week around %@‘%c over last Friday. 
D. S. fat backs were quiet and easy. 


FRESH PORK.—The Chicago market 
was easier, failing to respond sig- 
nificantly to any decreases in cutting. 
Light loins were down 1@1%c, but 
heavies advanced over last week, the 
16/22 being up %e. Light Boston butts 
were irregular and %c lower. There 
was brisk demand for ribs which were 
4% @%c higher. Regular pork trimming 
trade was very active with big quanti- 
ties going to larger processors; regu- 
lars on Thursday were 1lc. 
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CURING MATERIALS 
Cwt. 
Nitrite of soda (Chgo. w’hse stock). 
In 425-Ib. bbls., delivered.............---- $ 8.75 
Saltpeter, less than ton lots f.o.b. N. Y.: 
Dbl. refined granulated................-++ 7.50 
e ES eae eee 8.50 
ie EN EB Go s.oic.0 bp:iare Sacddh clean aware 8.75 
is I i 05a a fore. cpii0'g- 0'n's1:s a0 Sree whe 9.50 
Dbl. rfd. gran. nitrate of soda.............. 8.75 
le Salt, - bg nnn car of 80,000 Ibs. 
only, f.o.b. cago, per ton: 
S. WHOLESALE FRESH MEATS Fresh Pork and Pork Products Gumiiel ......- hein, 7.20 
e. Carcass Beef ae Sa SSS BS. GP... 20008 Ou 4 — GE 66 65.066 ae des Fens s 4605 06600% 2 
MM oO cnieiaetkestcelscccees ° a! ~ | MIE RUbhinessasccaemsduceheocntwassh ses « 
Vv Week ended Cor. week, Skinned shoulders ............. 13 14 Sugar— 
r te “neates ana — Fuente as <ahineci = = Raw, 96 basis, f.o.b. New Orleans.... 2.69 
. : , per Ib. per Ib. Spare ribs ......---+seeeeseaee 3 Standard gran., f.o.b. refiners (2%).. 4.30 
d Prime native steers— wee ma aeiai, ACK fAt weweee esse este ere renee 7% : Packers’ curing sugar, 250 Ib. bags, — 
400- ree 2014 174 @18 ) SS ere ee 16 1 f.o.b. Reserve, La., less 2%......-.0--.-+: 4.00 
S. 600- oe vette tees eeeee 44 ie Gite Boneless butts, cellar my Dextrose, in car lots, per cwt. (Cotton)..... 3.64 
re 20% @ b rim, In pa er bags 4 . 8.59 
2S, Hocks pap: {See ee | 
Good native ebeaiem I recs nica siecnsess kta siencc 
1 ———))~ 6€6lc (é att... 19 @19% 17 @18 aa Saesip ene sse+eneseenavest : SAUSAGE CASINGS 
5° 600- 300 olen Soiaipisie vat 19 16 @17 ‘aie hemes om 11 (F. 0. B. Chi 
; i eeeeeesee 19 @19% 16 @I17 Slip bones ... Dyplbedh waa os 
nt Medium steere— Blade bones 11 (Prices quoted to manufacturers of sausage.) 
400- 600 17%, 16% @17%4 Pigs’ feet ... 4 Beef casings: 
a eS tooeen ag } eb $1 614 Eieeza, per Ib 4 Sea rounte, Nn ick wesw ewes 16 
On Te eRe lida lala = ED sas Ceeetesnca sed apenaeae omestic rounds, 140 pack............. 28 
id acitece pood, 400-000... 18%@19" 16% oie? Brains ......-..-.0-eeeeeeeeeee 9 Export rounds, wide................--- ‘37 
: Cows, 400-000 ........... 12° @12% 2 @13 | HARB. eee ee eves eee eeeneeees 4 4 Export rounds, medium........-..------ ‘21 
Hind quarters, choice.... 25 ot @21% Saente Date e cent erect er eeerees $ . Rapest rounds, MNT 6 os coca pecamontet -80 
aw aE 9 RS 7 tae: | | Seen No. IE Ginie'os-050.4:0.:4 30-4.0- 0 nee 9 be .05 
7 Fore quarters, choice..... 15% 14 @14% CUMIN ok. ciexovctesacce ve 5 6% No. 2 weasands aS REE ee RN See .03 
0 Be 0. MINS HGn o5ccsess sco art Seine ote 
ef Cuts WHOLESALE SMOKED MEATS No. 2 bungs 08 
- Steer dete, — a Oewveces eee a see as Fancy regular hams, 14@16 lbs., oi ' ~—— re -" vases ett i Se eine “45 
n R Ele Soeevercvcns ses - Se Oe le @19 les, select, wide, Risctas xara : 
Siaet WENN, i Basccnsessaseas 35 30 Fancy skinned hams, 14@16 Ibs., Middles, select, extra, 2% in. & up..... -70 
en Steer short loins, prime. ..unquoted unquoted parchment paper ........--cseeeseee: 20% @21% Dried bladders: 
" Steer short loins, No. 1........ 43 37 Standard reg. hams, 14@16 lbs., plain. .17%4@18 ee | eee ener .90 
u 
Steer short loins, No. 2........ 38 34 Picnics, 4@8 lbs., short shank, plain... .154%4@16% SSS TR, WS BR no oes 0 Sd cscvcceeenc 75 
ay _— ar — (hips) peat owne on 32% = Sse 4@8 re mae a plain..... s 1B ty | = = ba rekenedinweg nedenn wae = 
stee 9 INO. Beseecerces 36 4 ‘ancy bacon, i Ma: 6 a:0:b'e'4-0 veins TM caewad sac ceesdavees é 
sy Cow loins .........-- 0. esse eens 2] 20 Standard bacon, 6@8 Ibs., plain........ 14% @15% Pork casings: 
og — eS ae hina seeeeeeees = = No. . o smoked —— per = eget wasssseeeeenees 1 7s 
Mm CNGS (RIPE). ---+2+--+s S nsides, Bi wccccccccccccccceces rrow, special, per YAS... ++ - seers 
IS- Steer ribs, prime.......... wnquated unquoted Outsides, 5@9 Ibs. MCMINEN, ARMIES 0550505 <Ss0 s o55-osnccnee 1.10 
n- Steer ribs, No. 1, settee ee eeeees = os Knuckles, 5@9 lbs... ‘ MN ci5.5:9 bE 0 sid a b.abe se eo ne 1.00 
Steer ange gg" Bevescereeccees 4 2 Cooked hams, choice, skin on, fatted......... 31% bo eS Serer ee -85 
at Cow oe, ee 18% i2 Cooked hams, choice, skinless, fatted. . 34% Extra wide, per 100 yds................ -60 
SL aa 1 %@ Cooked picnics, skin on, fatted........... . -26 eee eer 15 
d i ted ted 
"e- Steer ——- pr ~< deewens unquot - eT Cooked picnics, skinned, fatted.............- 26% oe of aan teks a 
as Steer rounds, 17 VINEGAR PICKLED PRODUCTS Small prime bungs 03% 
by — — be Pork feet, 200-Ib._ bb 5 see th maces aie: $15.75 BRIBED, POP BOE... occ cercccccccecsesee -14 
cam hah tea 2. 7 mb tongue, short cut, 200-Ib. bbl......... x 
he Steer chucks, No. i 14, Regular tripe, 200-Ib. bbl............------ 17.25 SPICES 
Cow rounds ......- 14% Honeycomb tripe, 200-Ib. bbl.............- 22.25 (Basis Chicago, original bbls., bags or bales.) 
ody - Eide neta 11% Pocket honeycomb tripe, 200-lb. bbi.-:.°: 26.00 — ey 
rk Medium plates <...0220.0.0052. 10 9% BARRELED PORK AND BEEF poe _~ Bs 
“se Gow navel énds.............02. 8% "71 Clear fat back pork: Chili vepper 23 
Cc} Steer navel ends.............- 9 TO- BO plece® 2... cccccccccvcccccccees $12.50 Powder 23 
; avel en 
k Re I sc. atoiaicin<alecosd a'aery'eienk 9% 9% 80-100 pieces ......-....--ee eee eee eee 2. -28 83 
rr ; ” 100-125 pieces .. aircon . .18 21% 
d Hind shanks ..... ade mI é Clear plate pork, 2 12% 7 
le Strip loins, No. 1 bnis......... 
Strip teins, Ne. B.....00...-.00¢ 48 50 Bean pork ... + 1% 10% 
ca Sinloi 7 5 Brisket pork . 61 68 
* Gre twee Sed ab 3 8 
2c; Beef tenderloins, _ <a 70 ee Tree re eer eee 20.50 57 
ler Bost tonteeteten, ae ee: * 4 SAUSAGE MATERIALS = 
PD ED orwinacieceeseceriosews 7 
ME ios rccxseeetsmewesia 26 24 (Packed basis.) E 21 24 
: Ss aa 7% egular por ree 
a ld d 17 17% R 1 k tri i 11 une ii 18 22% 
AP Hanging tenderloins ........... 15 18 Special lean pork trimmings la ae 15 P Eas West India Blend.......... 17 
his Insides, green, 6@8 lIbs......... 21 17% Extra lean pork trimmings 95%...... 17 aprika, Spanish..........-..++-...-+ 46 
Outsides, green, 5@6 Ibs........19 16% Pork cheek meat (trimmed)........... :.10%@11 —T Hungarian ........... ..... 43 
nts Knuckles, green, 5@6 lbs...... 20 17 Wi NN ooo so Sheela ns okies 8% No. 1 Hungarian................... 40% 
ru- Pees SOR ee as phav ste 6 @ 6% peer —— OR SEE Sea Ny arial oH 
N > a pC Se 0 8! Pe Se 
i Beef Products eee Sar Soe mene Caeeey} @14% Black Malabar.........2222220002. 9% 18 
wn Seates 6 Pe a CROCE cccccccccccscccecevees 14 ait 4 Black Lampong 5% 7 
« FR SPREE sceseeerseeeresersseeeese Ss k t ee, ee ree = « 4 ee eee ee ee | 
‘1es Hearts Oe eek Wat ane 2 10 Beet cae A pene os %@ iy Pepper, white # ER Si capattiaieibs eS 9% 12 
EN TC GR PE Beef cheeks (trimmed)................ niet aewns’ Kees dcbbonesss 
ne a = iS b i d 9 Muntok 9% 13 
we —— DP eececccesceseesees : 9 Dressed canners, 350 ms, aes up ee en - 9 RE pen ay free 11% 
fg MR ged OS Dae el lia had Dressed canner cows, -450-Ib........ 10% @11 
Fresh tripe, plain.............. 10 10 Dr. bologna bulls 600 Ibs. and up...... 10% @11 SEEDS AND HERBS 
me a H. C.....---- eee 1% i Pork tongues, canner trim, fresh....... “7 Ground 
ep SEED snateernnveccesaeaseerst : = Whole érenus. 
Be Oe et eee DOMESTIC SAUSAGE Caraway ROT OE ET eee 32 
ere Veal (Quotations cover fancy grades.) : pra Men cag assalgaide bn babe e ke 89 4 
ork ———— i « eet 
Chelee CAFCRES .. 2.0065 sccacces 19 18 a ee =, ed da oe Coriander Morocco bleached.......... 1% oe 
all Good carcass ........... 17 @19 16 @17% Countey nde pore Pan in 173, Coriander Morocco natural No. 1..... 7 9 
Good saddles ............ses00. 24 22 @23 Country style sausage, smoked...............24- Mustard seed, fancy yellow.......... 26 ns 
avy a .. pit’ visie Wino $.4'eie Celerees PH 12 eis Frankfurters, in sheep casings..............-. 23% nny WET Re ewee eee nete vnc ee = 53 
es. a ee rn eerelene. Frankfurters, in hog casings................+. 22 Ma ee 12 16 
on Veal Products — agg eae gee Seabauaberensetiinne vanes rag aan fancy” Mebdeeees he 47 53 
: ologna in beef bungs, choice................ “Dhaai sae na ll lia al ac tan 
rere Zenine, each nvawneaaedaou ewes x. R Bologna in beef midaies, choice AREER: 18% Dalmatian No. 1......---+-+++-++++ 43 48 
TOMS 2... cece cece eens Liver sausage in beef rounds................. 15 (Continued on page 28. 
nid- Calf Livers ........csccreesecce 50 33 Liver sausage in hog bungs................... 17 ™ . 
Smoked liver sausage in hog bungs...... -21% 
1 
ay. i reer tr rar 15 
- RO ROE 6 6 view navcavcbeees 18 New England luncheon specialty.............. 22 
ket Cn ee ae 1 16 pineed ee specialty, choice........ vee oo 
9 Choice saddles ................22 20 ongue 00 Sec ei : ae 
am Medium caddies Dinaeedt 21 18 Blood sausage .........----- teres cerca 
sig- Choice fores ............ 7 15 OS Up = 5 ae rr te err eee 161% 





ing. eS ree et 13 Pe GD in. o'c over tree cninlccetncecceseees 22 - U R E V l | ae A R S 


Lamb fries ......... 


but Lamb tongues.............. ee 17 DRY SAUSAGE 
the BE MUUMOED 2. viacccvccacences 15 15 Cervelat, choice, in hog bungs................37 
tts Mutt EE. icwc eeau ee varies aebVres ni so2s se ee a4 
u utton ee ee eer PRR DAR 
ee eT rr 6 6 ORE POEL SEO TE EOE 29 A. P. CALLAHAN & COMPANY 
nere BE MONI x .eic.5.0:906'0 seinen cower 8 8 ne SCTE ORT ee 33% : . ; 
vere FE 10 7 Milano, salami, choice in hog bungs........... 32 2407 SOUTH LA SALLE STREE 
. Light saddles ................. 10 10 B. C. salami, new condition................. 19 
1ing OS are 5 5 Frisses, choice. in PE Ms eg cbc scccectens 32 rola iier (cle mmi at 
ti- IUD a 0.o.6 06.5.6. 6x 5a pocrclelen 6 6 Genoa style salami, choice..................+: 39 
in CONN ook. scene esenes . 10 WENN oi Occ hace sabive io49 ces sis + ane bscn wea 
2gu- ST eee 8 9 Mortadella, new conditions................... 19% 
MEE eciowciacn scenes tans 4 6 CAPICOTR occ ccc escccceseccccescccesceceseces 
SN CONROE 5 6:5:9.05. 50s weeks 11 TOU TI a cig oie cansccevecearieess e3 at 
Sheep heads. each.............. 11 11 VEE ED Cn ccocs cas ketoscclesateesWenssed 37 
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MARKET PRICES 
New York 





DRESSED BEEF 
City Dressed 


oo a ee 2 
Choice, native, light.......... 
Native, common to fair 


Western Dressed Beef 


Native steers, 600@800 Ibs............ 18 @19 
Native choice yearlings, 440@600 lbs...17 @18 
Good to choice heifers. 1 

Good to choice cows 
Common to fair co 













Fresh bologna bulls..................+. 
BEEF CUTS 
Western 

Be B MPrcvcccccscweevs 23 24 
SS See 21 
Pe OP Mies ctwnnvsens 19 
No. 1 loins..... 82 36 
No. 2 loins 32 
2 ee 20 24 
No. 1 hinds and ribs..... 20 21 
No. 2 hinds and ribs.....18 ” 

16 

15 

5 

navedaasses 14 
‘ ucks. . wre 13 
City dressed bologuas. nwsenaeeus Seeeuves 
Rolls, reg. 4@6 Ibs. av.............06. 
Rolls, reg. 6@8 Ibs. av.... ence wae 
Tenderloins, 4@6 Ibs. av.... 
Tenderloins, 5@6 Ibs. av..... 
Shoulder clods ...... aekunns 
DRESSED VEAL 
ED, 66:66:05 6050S 00S 0 560s 0046 bee eb Ese 18 @19% 
DE. ba ccesucccovent pereveusnddanen 17 @18 
EL See cevecdeenerdasesvnasvascues 16 @17 
DRESSED SHEEP AND LAMBS 

Genuine spring er ee 19144,@20% 


Genuine spring lambs, good to medium. .18%@19% 
Genuine spring lambs. =etiues. 17%@18% 
Sheep, good ..... 9 10 

Sheep, medium 






DRESSED HOGS 
Hogs, good and choice (110-140 Ibs.) 


MOOG Gms BOE SOE Bh. ccc cccccccnss $10.37@11.00 
Pigs, small lots (60-110 Ibs.) 
BOae ems WeGt SHS TM... cccvccccvces 11.75@12.50 


FRESH PORK CUTS 
Pork loins, fresh, Western 10@12 Ibs...1744@18 
Shoulders, Western, 10@12 Ibs. av..... 14 @14% 
Butts, regular, Western............... 17%@18% 
Hams, Western, fresh, 10@12 Ibs. av...16 @17 
Picnics, Western, fresh, 6@8 lbs. av...10 @l1 


Pork trimmings, extra lean............ 17%@18% 
Pork trimmings, regular, 50% lean..... 12 @13 
REED Se akwdcedscockewcqesceensences 11 @12 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 





Regular hams, 8@10 Ibs. av.,......... 191%, @20 
Regular hams, 10@12 Ibs. av........ "19124 20 
Regular hams, 12@14 Ibs. av...... 1914 @20 
Skinned hams, 10@12 Ibs, av...........21 @22 
Skinned hams, 12@14 Ibs. av........... 21 @22 
Skinned hams, 16@18 Ibs. av........... 20 @21 
Skinned hams, 18@20 lbs. av....... ...19% @20 
Pe. Ge Es, Ge vcccccccccceccenes 15% @16% 
Picnics, 6@8 Ibs. av...........-- ccouccle Ge 
Bacon, boneless, Western.............. 19 @20 
Bacon, boneless, city..................18%@19% 
Be WU, BGs cccccccecceccesen .-22 @23 
WSS GONG, BORUF ccc cccseceesce ---28 @24 
FANCY MEATS 
Fresh steer tongues, untrimmed....... 16¢ a pound 
Fresh steer tongues, 1. c. trimmed..... 28c a pound 
Dweetsenss,. BSGE ccccccccccccsececese 25¢ a pound 
CROTON, WORE cc cccccdccercccetoss 60c a pair 
I 5 Caan bana PAe CRs eeM Seis 1le a pound 
PN I cv ccccccccctosccsisees 5e each 
DUE, Swbwsnee ss 6eeeeecceecyousl 29c a pound 
GR d.d vt00 064 cca cececeres eens eseene 14ec a pound 
Beef hanging tenders................-- 30c a pound 
CARD CETOD cc ccceccocecccscvcccccccve 12¢ a pair 
BUTCHERS’ FAT 

hi ncceesccesaaaweeberckaus $ .75 per ewt. 
BS OS. cvicccvccevecoeseveseteee 1.25 per ewt. 
Edible Suet OM 
BUND TNS occ ces teeccsetcssven 1.75 per cwt 


GREEN CALFSKINS 
5-9 9%4-12% 12%-14 14-18 18 up 
35 





Prime No. 1 veals 15 ) 2.3: 2.75 2.80 35 

Prime No. 2 veals..18 2.05 2.45 2.50 95 
Buttermilk No. 1....10 1.85 2.25 2.30 ee 
Buttermilk No. 2.... 9 1.70 2.10 2.15 _ 
Branded gruby .... 8 1.35 1.70 1.75 1.95 
PS Bsns since 8 1.35 1.70 1.75 1.95 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, on September 18, 1940: 


Fresh Beef: CHICAGO 
STEER, Choice: 
400-500 Ibs.* ... , - ere 
500-600 Ibs. ..... -..+++ 18.50@20.50 
ce Rr re 19.50@21.00 
700-800 Ibs.* ............. 19.50@21.00 
STEER, Good: 
I 59. pack abs ccna 17.00@ 18.50 
GOP, vcs cssccwcna 17.00@18.50 
2 SS ere 18.00@19.50 
MT I Sires aie dacaeuis 18.00@19.50 
STEER, Commercial: 
Ge OS™ oo vcccesucces 14.00@ 17.00 
GN MEG v.cexsecsvcvce 15.00@18.00 
STEER, Utility: 
SE SN ive sso t0cees 12.50@14.00 
COW (all weights) : 
SONNE. eevee wage weses 12.50@ 14.50 
See 11.00@12.50 
, RR re 10.00@11.00 


Canner.... a odwea eaheite 9.25@10.00 


Fresh Veal and Calf:* 
VEAL, Choice: 


.. § . Saar 18.00@19.00 

gg rere rer. 15.00@ 17.00 
VEAL, Good: 

ob Sere re 15.00@ 16.00 

fee 15.00@18.00 


130-170 Ibs, 
VEAL, Medium: 


er 13.00@ 15.00 


a 2 Sern 13.50@15.00 

gk Serre reer 14.00@15.00 

DE MEL. wavicwsgecvances 12.00@13.00 
VEAL, Common: 

Se CE. esc veececeecas 11.50@12.50 


Fresh Lamb and Mutton: 
SPRING LAMB: 
LAMB, Choice: 


cy Se re er 18.00@19.00 

SERA 18.00@19.00 

. 2. | Serre rr 17.00@18.00 

eee re 16.50@17.50 
LAMB, Good: 

errr rrr ye 16.50@ 18.00 

CN CNL: c.6 Gaap'oisidu Wuinsie ae 16.50@18.00 

PES. aware eweine sate 15.50@17.00 
LAMB, Medium: 

Me SRO onc eteeee cues 14.00@16.00 
LAMB, Common: 

re oe a 13.00@14.00 
MUTTON (Ewe), 70 Ibs. down: 

: Scavksas ee at eens es 8.00@ 9.00 

eee ar .. 7.00@ 8.00 

Common oe 6.00@ 7.00 


Fresh Pork Cuts:* 
LOINS, No. 1 (Bladeless Incl.): 








8-10 Ibs. 18.00@19.00 

10-12 Ibs. 17.00@18.00 

2-15 Ibs. 16.00@17.00 

2 Ibs. 13.00@15.00 
SHOULDERS, Skinned, N. Y. Style: 

ROD DE. cabuacssiceseeen 12.50@13.50 

BUTTS, Boston Style: 
Bo BO ii dasienesanatwe 16.00@17.00 


SPARE RIBS: 
OED ciewescawes 

TRIMMINGS: 
Regular 


13.00@14.00 


Te ee ree ee 10.00@10.50 


BOSTON NEW YORK PHILA. 


000.008 





18.50@20.00 
18.50@20.00 
18.50@20.00 


17.00@19.50 
17.00@19.50 
17.00@19.50 


18.00@20. 00 
18.00@20.00 


14.00@ 16.50 
15.00@ 18.00 14.50@17.00 


15.00@17.50 
15.00@17.50 


13.50@15.00 12.00@ 14.00 13.00@15.00 


13.50@14.50 13.50@14.50 
12.50@ 13.50 11.50@13.00 
11.50@12.50 11,00@11.50 


12.00@ 13.00 
11.00@12.00 


18.00@ 20.50 
17.00@19.50 


16.00@ 18.0 
16.00@18.¢ 


14.00@17.00 
15.50@18.00 
14.50@17.00 


16.00@17.00 
15.00@ 16.00 


14.00@16.00 
14.00@16.00 


12.00@14.00 
13.00@16.00 
12.50@14.00 


15.00@ 16.00 
14.00@15.00 
13.00@14.00 


12.00@14.00 11.50@13.00 12.00@14.00 


18.00@ 19.00 
18.00@19.00 
18.00@18.50 


19.00@20.00 
19.00@20.00 
18.50@19.50 


19.00@ 20.00 
19.00@20.00 
19.00@20.00 


18.00@19.00 17.00@18.00 18.00@19.00 
18.00@19.00 17.00@18.00 18.00@19.00 
17.50@18.50 16.50@17.50 18.00@19.00 
16.00@18.00 15.00@17.00 16.00@ 18.00 


14.50@16.50 14.00@15.00 14.00@15.00 
9.00@10.00 |. |i aaa 
8.00@ 9.00 of. £! ree 
7.00@ 8.00 Glew tae = ev ee cece 


19.50@20.50 18.00@ 19.00 17.00@19.00 
19.50@20.50 18.00@19.00 17.00@19.00 
18.50@19.50 16.50@17.50 16.00@17.50 
W5.50@16.50  — ween eens 13.00@15.50 
neta eaielares 13.50@15.00 ceececeess 
Semen eared 17.00@18.00 15.50@18.00 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *Includes Koshered beef sales at 
Chicago. °Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 lbs. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, calf, lamb and mutton prices apply to straight 


and calculated carcass bases. 








TALLOW FUTURE TRADING 


Monday, Sept. 16.—Close: New—Oct. 
3.72@3.90; Dec. 3.77@3.90; Jan. 3.77@ 
4.01; Mar. 3.80@4.10; no sales. 

Tuesday, Sept. 17.—Close: Old—all 
options 3.75 n; New—Oct. 3.75@4.00; 
Dec. and Jan. 3.80@4.05; Mar. 3.90@ 
4.15; no sales. 

Wednesday, Sept. 18.—Close: Old— 
All options 3.75 n. New—Oct. 3.75@ 
4.00; Nov. 3.77@4.00; Dec. 3.85@4.05; 


Jan. 3.95@4.05; Feb. 4.00@4.10; Mar. 
4.03@4.15; no sales. 


Thursday, Sept. 19.—Close: Old—all 
options 3.75 nom. New—Oct. 3.65@ 
4.00; Dec. 3.75@4.00; Jan. 3.80@4.00; 
Mar. 3.85@4.05; 2 lots. 


Friday, Sept. 20.—Close: Old—All 
options, 3.75n; no sales; New—Oct. 8.65 
@4.00; Nov. 3.75@4.00; Dec. 3.75@ 
4.00; Jan. 3.80@4.00; Feb. 3.85@4.05; 
Mar. 3.85@4.05; no sales. 
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Sufficient trade registered to keep 

N. Y. tallow market bare of accumu- 

lating supplies; outside demand lack- 

ing—No pressure of offerings on 

greases — By-products show easier 
trend. 


TALLOW.—A very steady tallow 
market prevailed at New York the past 
week. Demands were not large, but 
consumers were taking producers’ of- 
ferings as made at unchanged prices, 
and this kept the market bare of any 
accumulating supplies. A few of the 
leading buyers were in the market in 
the East, but little or nothing was heard 
of demand from outside consumers. Ex- 
tra was trading at 3%c and it was 
reputed possible to do additional busi- 
ness at that level. Soapers apparently 
are sufficiently satisfied with the pre- 
vailing levels for tallow that the trade 
at the moment is paying little or no 
attention to the developments in com- 
peting oils and fats. 

At New York, edible was quoted at 
3%c; extra, 3%c, and special, 3%c. 

Although the Chicago tallow market 
took on a little added strength early 
this week, following an advance in lard, 
there was nothing in the week’s de- 
velopments to bring about a sustained 
rise in this commodity. At the end of 
the week, tallow quotations showed an 
average decline of about %c below 
last week’s quotations. Trade, on the 
whole, has been light. Tank of edible 
tallow sold at midweek at 4c, f.o.b. 
shipping point, equal to 4%c Chicago 
basis. Thursday found the market gen- 
erally easy, without buying interest on 
any sizeable scale. Sales of extra tal- 
low were recorded same day at 3%e, 
delivered. Reports of sales for October 
delivery, on Wednesday at Cincinnati, 
at 35gc for prime and 3%c for special 
were not credited in some quarters. 
Thursday’s quotations at Chicago: 


Edible tallow ..... Tere ety ise ll 
WO CO ovs-e cs cawnbicsean withenew ane 3% 
oe eee 
Special tallow Sd: avian ig 9b pce 
Oe ee Seer 


STEARINE.—The market for. oleo 
stearine was quieter but steady, at 5%c, 
New York. At Chicago the market was 
quiet and steady. Prime was quoted at 
5% @5%e. 

OLEO OIL.—Demands were quiet but 
the market steady at New York. Extra 
was quoted at 64 @6%c; prime 6@ 
6'c, and lower grades, 5% @6c. 

At Chicago, interest was limited but 
prices steady. Extra was quoted at 7c. 

GREASE OIL.—Demand was re- 
ported moderate but the market at New 
York was steady. No. 1 quoted at 6%e; 
No. 2, 6%e; extra, 74%4c; extra No. 1, 
Te; winter strained, 7%c; prime burn- 
ing, 814c, and prime inedible, 7%c. 
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Firmness Displayed by Tallow, 
Greases Despite Dull Trade 


Grease oil quotations at Chicago were 
as follows: No. 1, 65c; No. 2, 64%c; ex- 
tra, 6%c; extra No. 1, 6c; extra win- 
ter strained, 7c; special No. 1, 6%c¢; 
prime burning, 7%c; and prime inedi- 
ble, 7%4c. Acidless tallow oil was quoted 
at 6%e. 

NEATSFOOT OIL.—Demand was 
quiet but prices steadier at New York. 
Cold test was quoted at 15%c; extra, 
7%4¢; extra No. 1, 7c; prime, 744c, and 
pure, 10%4c. 

(See page 33 for later markets.) 

Neatsfoot oil quotations at Chicago 
were: Cold test, 15%c; extra, 65c; No. 
1, 63%c; prime, 7c, and pure, 10%c. 

GREASES.—A steady market pre- 
vailed in greases at New York, the re- 
sult of lack of pressure of offerings from 
producers and steadiness in tallow. 
Smaller consumers appeared moderate 
buyers at steady prices, yellow and 
house trading at 3%c, but the larger 
consumers appeared to be displaying 
little interest at the moment. Pro- 
ducers are comfortably off, being well 
sold up, and this in itself creates steadi- 
ness pending such time as the larger 
soapers come into the market to re- 
plenish stocks. At New York, choice 
white was quoted at 3%c; yellow and 
house, 3%c, and brown grease was called 
8@3 ke. 

The grease market at Chicago slipped 
fractionally lower this week after show- 
ing increased strength early in week 
following a temporary strengthening 
of the lard market. Demand has been 
relatively light throughout the week. 
White grease was slow at midweek, 
with 35¢c last paid and reported bid 
in one direction and 3%ec asked. A 
tank of yellow grease was reported at 
midweek at 3%c, Chicago. The market 
on Thursday showed an absence of 
buying interest. Quotations at Chicago 
on Thursday were as follows: 


CNS WE SN. 5 Sova cu cccctaaaiectes 3% 
DIE dibicla soa bans 4dccankanbarsies 3% 
ee | A 
Yellow grease, 210-15 €.2:8..... 22.0.6 cscces 34% @3% 
Yellow grease, 16-20 f.f.a................ 3% 
INE, SON Scincresvsteuseeoadeccminn bene 2% @3 


EASTERN FERTILIZER MARKETS 


New York, September 19, 1940 


The fertilizer and feed markets were 
quiet the past week as buyers hesitated 
after the recent rise. Most producers 
of materials are in a well sold up posi- 
tion and are not anxious sellers. 

Cracklings are holding at 52%c f.o.b. 
New York and some sales of unground 
tankage were made at $2.40 and 10c 
f.o.b. shipping points. Blood is dull and 
while producers are asking $2.50 the 
market can be considered to be about 
$2.40. 





BY-PRODUCTS MARKETS 


Chicago, September 19, 1940 

The by-products market took on an 

easier tone this week, but with supplies 

limited, there was scarcely sufficient 

trading to establish some items at 

definitely lower levels. Producers are 
in a position to withhold offerings. 


Blood 


Blood remained about firm to slightly 
lower on scattered trading. Now quoted 
nominally a little under last sales. 


Unit 
Ammonia 


WIE. .44sk. os Sodsitingeeeaeusuuenenn $2.65@2.75 
Digester Feed Tankage Materials 
Digester feed tankage ranged lower 
on slack trade; quotation given below 
is largely nominal, showing spread be- 
tween buyers’ and sellers’ ideas. 


Unground, 11 to 12% ammonia........ $2.65@2.75 
Unground, 6 to 10%, choice quality.... 3.00@3.25n 
TOGO GEE 4 viiociredeeiacewenwaces 1.50@1.75 


Packinghouse Feeds 
Most packinghouse feed items held 
firm in a draggy market; special steam 
bone-meal sagged $2.50. Supplies re- 


ported moderately low. 
Carlots, 


Per ton 
CO% Pidenter TOMAMD . o.0.6c ccc cece cccescces $45.00 
50% meat and bone scraps..............++- 45.00 
ee eer ter. 
Special steam bone-meal...............++++ 42.50 


Bone Meals (Fertilizer Grades) 


Bone meals continue nominally un- 
changed. 


Per ton 
Steam, growed, B .& GO......2.siccwcces $30.00@32.50 
Steam, ground, 2 & 26............e0% 30.00@32.50 


Fertilizer Materials 


This market, sluggish, slipped nom- 


inally lower. 
Per ton 
High grade tankage, ground 
10@11% ammonia .......... 2.40n & 10¢ 
Bone tankage, unground, per ton 20.00@22.50 
HROOE GRONE o.. 60:06 4 0 0050 05s 64's'9 2.25@ 2.35 


Dry Rendered Tankage 


Cracklings were a little lower on light 
trading. Car low test reported mid- 
week at 65c, Chicago; this, however, 
was well above Thursday’s levels. 


Per ton 

Hard pressed and expeller unground, 

up to 48% protein (low test)...... $ .60@.62% 

above 48% protein (high test)...... .55 
Soft pressed pork, ac. grease and w 

GQUANUT, COR csvivcccecaeescececccce 37.50 
Soft pressed beef, ac. grease and eee 

GURTIET,| “DIB ov ce ccicceveceieweviecie. | 2.50@35.00 


Gelatine and Glue Stocks 


This market quiet and unchanged. 
Per ton 


Ce I an noes acct anes want $ 25.00 


ee eee eee 18.00 
Cattle jaws, skulls and knuckle .. 80.00@32.50 
Ree ee ere 13.00@14.00 





Pig skin scraps and trim, per Ib..... 4% @ 5c 
Bones and Hoofs 
Steady at last week’s levels. 
Per ton 
eS >=: eee eee 50.00 
SA eee ee 47.50@50.00 
Wit I WRIT avi. 5050. Cae sccn en cnes 42.50@45.00 
nn oh ns 5 eet at -00 
Blades, buttocks, shoulders & thighs... 37.50@40.00 
rere oe ere 55.00 
Hoofs, house run, unassorted......... 25.00 
Re Se 22.00@24.00 
Animal Hair 
Market sluggish and unchanged. 
Winter coil dried, per ton........... $30.00@35.00 
Summer coil dried, per ton........... 22.50@25.00 
Winter processed, black, Ib........... 6%4@ Tc 
Winter processed, gray, Ib........... 1%4@ 6e 


Summer processed, gray, Ib.......... 
CREEKS GWIIOMOD osc cic sciccsicccevccey 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 

WORUGE DOGRUEES BODO. occ ccc cccccsccees 28.00 
Bised, GrieG, BG5G POF WIS... oc cccveccecss 2.40 
Unground fish scrap, dried, 1114 ° t ammonia, 

16% B. P. L., f.o.b. fish factory......3. 15 & 10¢ 
Fish meal, foreign, 114%2% ammonia, 10% 

1 I - go See eR re 51.00 

Geptemeer GRIPMIOME ooo cc ccccsccccsccene 51.00 
Fish scrap, acidulated, 70% ammonia, 3% 

A. P. A., f.o.b. fish factories. . .2.50 & 50c 
Soda nitrate, per net ton; bulk, ex-vessel 

BEES GRE GEE PETES. cccccccccsccccees B 27.00 

ey UE caceevveccawsterensccwrads 3, 30 

i DOD vcccreccccteaseceseccceess Be 
Fertilizer tankage, ground, 10% omments. 

| ye FS eee _* >& 10¢ 
Feeding tankage, unground, 10-12% ainmonia, 

Oe Se ee 2.40 & 10¢ 


Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
i We, ine we teas.o.c0teuddueecdnee ands $32.50 
Bone meal, raw, 4%2% and 50%, in bags, 


ee rr eee 31.50 
“a bulk, f.o.b. Baltimore, per 
ee Pere rr ee eee 8.50 
Dry Rendered Tankage 
50/55% protein, unground................++: 52tec 
60% protein, unground................++2-+-d24C 


COTTONSEED PRODUCTS 


Cottonseed received at U. S. mills for 
the one month ended August 31, 1940, 
totaled 124,570 tons; for the same pe- 
riod in 1939 the total was 233,006 tons. 
Cottonseed crushed from August 1 to 
August 31 totaled 77,217 tons in 1940 
and 155,299 tons in 1939. Amount on 
hand at mills August 31 totaled 86,249 
tons in 1940 and 198,333 tons in 1939. 

Cottonseed products manufactured, 
shipped out and on hand: 





Aug. 1, 1940 to Aug. 1, 1939 to 
CRUDE OIL: Aug. 31, 1940 Aug. 31, 1939 
Produced, Ibs. ...... 23,157,666 46,503,451 
Shipped out, Ibs..... 19,456,211 49,786,005 
On hand, Ibs., 
eM wevecanoes *24, 266,657 62,521,308 
REFINED OIL: 
Produced, .-**34,261,879 54,295,461 
On hand, 
BU TR aceecces #412,563,748 501,848,514 
CAKE AND MEAL: 
Produced, tons ..... 36,303 70,224 
Shipped out, tons... 60,622 91,502 
On hand, tons, 
BU. T. cccvccccess 57,539 98,440 


*Includes 15,925,920 and 3,454,884 pounds held 
by refining and manufacturing establishments and 
8,340,320 and 3,862,160 pounds in transit to refiners 
and consumers August 1, 1940 and Aug. 31, 1940 
respectively. 

tIncludes 12,464,845 and 9,240,611 pounds held 
by refiners, brokers, agents, and warehousemen 
at places other than refineries and manufacturing 
establishments and 4,331,958 and 8,698,850 pounds 
in transit to manufacturers of shortening, oleo- 
margarine, soap, etc. August 1, 1940 and Aug. 31, 
1940 respectively. 

**Produced from 36,511,978 pounds of crude oil. 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 
Exports and imports of cottonseed 


products for twelve months ending July 
31, 1940: 


Exports: 1940 








Oil, crude, Ibs........... 5,120,087 15% 
Oil, refined, Ibs.........14,310,471 62% 
Cake and meal, tons..... 6,743 15,118 
Linters, running bales... 320,479 213,054 
Imports: 
GM. auute,? Te... cccceee None 714,800 
Oil, refined,* Ibs.... . .12,860,309 58,465,615 
Cake and meal, tons.... 27,164 4,457 
Linters, bales .......00- 63,176 48,661 


*Amounts for August not included above are 
128,875 pounds refined, “withdrawn from ware- 
house for consumption’’. No oil was entered direct 


for consumption or for warehouse. 
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Cotton Oil Market Lacking 
Strength to Hold Advances 


coast market was quoted at 2% @2%c. 


Lack of heavy hedging pressure is sus- 
taining factor—Speculative element 
on both sides—Cash demand fairly 
good—Shortening prices reduced. 


HE New York cottonseed oil 

I futures market enjoyed a fair de- 

gree of activity this week and dis- 
played a steadier undertone. There was 
a rally of about 20 points from the pre- 
vious week’s lows, but. the market had 
difficulty in maintaining its recovery. 
Hedge pressure enlarged somewhat on 
the advances, but still was small for 
this season of the year. Mill interests 
bought late futures against crude sales 
and this aided in lifting refiners’ hedg- 
ing pressure off the market. 

The speculative element was on both 
sides, with local professionals attempt- 
ing to follow the foreign news and daily 
developments in allied and outside mar- 
kets. Cash oil trade quieted down and 
cash oil and shortening prices were cut. 
Weather in the South was mostly favor- 
able. The lard market was none too 
strong and at times operated against 
bulges in cottonseed oil. 

Oil operators were inclined to take 
their views of the foreign situation from 
developments in the stock market and 
grains. The open interest in the market 
broadened a little during the past week, 
increasing 48 lots to 1,823 lots. 

Leading refining interests lowered the 
price of winter oil in the metropolitan 
area by 4c to 7%c in drums. Regular 
compound was cut \%c to 8e for large 
lots and 8%c for smaller lots. Hydro- 
genated shortening is now quoted at 
9c in round lots, 944¢ in smaller lots. 


Lack of any heavy pressure of hedges 
against crude or seed purchases was a 
sustaining influence. A fair movement 
of crude occurred in Texas at times, 
but very little moved in the Valley or 
the Southeast. 


Cash demand was fairly good, and 
cash premiums were firm. Actual oil 
was bringing about 15 points over 
October. 

COCONUT OIL.—At New York, 
September-December shipment was re- 
ported offered at 2%c, with buyers’ 
ideas %c lower, bulk basis. The Pacific 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 


ley points, prompt.........-..s-sseeees 4% @4% 
White deodorized, in bbls., f.0.b. Chgo...6 6% 
WO, GN | oa enndedssresctbessad 6 6% 
Soap stock, 50% f.f.a., f.o.b. consuming 

OO RO ORE 1%@1% 
Soybean oil, f.o.b. mills, in tanks........ Hh H4 
Corn oil, in tanks, f.o.b. mills............ 5%@5% 
Coconut oil, sellers’ tanks, f.o.b. coast. ...2%4@2% 
Refined coconut, bbls., f.o.b. Chicago..... 7% @8s 

F. 0. B. CHICAGO 
White domestic vegetable.................... 14% 
po gg Xero 11% 
ee ic. 6 as nt covcgoweese ak On 12 
i GE a, cece weve corvcteteeun oe 13 
pe —e ee ere 8 
WEE QIGD cccescseccsracecseseeernceess 7% 


CORN OIL.—More or less nominal 
conditions prevailed owing to lack of 
offerings from mills. The market is 
about 5c. 

SOYBEAN OIL.—Last business in 
spot oil was at 4%%c, Decatur, and new 
crop oil at 3%c. The spot market was 
called 4@4%c and new crop, 3% @3%ce. 

PALM OIL.—Trade was light and the 
market was steady. Sumatra spot at 
New York was quoted at 2%c; ship- 
ment, 1%c; Nigre spot, 2%c, and ship- 
ment, 2%c. 

OLIVE OIL FOOTS.—The market 
was dull and featureless at New York 
and quoted 8%c, tanks. 

PEANUT OIL.—The market at New 
York was called 544¢ nominal. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 41%4c bid, 45c asked; Texas, 4%c 
paid at common points; Dallas, 456¢ 
nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, SEPTEMBER 13, 1940 
—Range— —Closing— 
Sales High Low’ Bid _ Asked 
September ..... 22 555 546 544 549 
a 18 549 544 545 546 
November ..... ee FO ioe 545 bid 
December ...... 13 560 555 556 trad 
COMGGEF .....20 1 559 559 558 559 
February ....... aie nie dock 561 nom 
ee 51 573 565 567 568 
ease wee eae 571 nom 


Sales 105 ce entracts. 


SATURDAY, SEPTEMBER 14, 1940 
September 28 544 543 543 trad 








October ... + 545 545 544 546 
November ree nae . 4 nom 
December 7 556 555 555 556 
January oe e<e oe 558 560 
February me ate Rae 560 nom 
March 29 568 565 566 trad 
April eee eee 570 nom 
Sales 68 contracts. 

MONDAY, SEPTEMBER 16, 1940 
October ........ 12 554 550 554 556 
November ..... os ne ve 554 bid 
December ...... 9 561 557 564 566 
0 5 568 563 567 569 
February ...... com aes ee 570 nom 
ae 49 576 570 577 578 
ME gveccecase ae Pe ae 580 nom 
| ere 34 581 575 581 582 

Sales 109 contracts. 

TUESDAY, SEPTEMBER 17, 1940 
| 8 560 557 557 trad 
November ...... ca ee esis 557 bid 
December ...... 36 571 567 569 trad 
Ce ee 4 575 571 572 573 
Peoruary ...... aa Sate nes 573 nom 
92 587 578 581 trad 
0 oP ae ee 585 nom 
ore 43 591 585 586 trad 


Sales 183 contracts. 


WEDNESDAY, SEPTEMBER 18, 1940 
October ........ 552 555 
November ...... one saci 552 bid 
December ...... 5 562 562 564 566 
January ....... 3 570 570 565 569 
Vebruary ...... eh we as 568 nom 
ME Séeecwens 16 581 574 575 576 
ME ok dowd is So ... 578 nom 
, SS See 9 586 583 580 582 


Sales 33 contracts. 


THURSDAY, SEPTEMBER 19, 1940 


October ........ 6 eae nad 541 bid 
December ...... 9 565 552 552 bid 
January ........ mm ae ee 555 bid 
SO rere 52 581 565 568 574 
MEE et<éeniesens 5 583 572 572 bid 


(See page 33 for later markets.) 
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New Trade Literature 


Liquid Control (NL 801).—Five dif- 
ferent methods of liquid level control 
are described in this 10-page booklet, 
No. 2939. Well illustrated, this booklet 
contains complete descriptions of the 
operation and advantages of each type 
to simplify proper selection from tabu- 
lated data that includes operating char- 
acteristics and list prices—Cochrane 
Corp. 

Thermocouples (NL 803).—New 16- 
page bulletin describing a complete line 
of thermocouples, thermocouple wire, 
lead wire, insulators, protecting tubes 
and their accessories. Profusely illus- 
trated and containing numerous data 
tables, this bulletin permits the selection 
of a combination which will give maxi- 
mum efficiency when applied to specific 
installations.—Wheelco Instruments Co. 

Truck Refrigeration (NL 805).— 
Four-page folder describes new light- 
weight truck refrigeration unit which 
can be installed under chassis or in 
truck body. Weighing only 420 lbs. and 
but 4 ft. long, this unit may be mounted 
in all trucks from 12 to 35 ft. in length. 
Unit may be started and stopped manu- 
ally by push-button, or automatically 
by thermostat or pressure control.— 
Carrier Corp. 

Eye Protectors (NL 807).—This 72- 
page catalog No. 18 is profusely illus- 
trated and contains a complete list of 
goggles, lens holders, welders’ shields, 
helmets and glasses. Industrial respira- 
tors and safety clothing are also de- 
scribed.—Sellstrom Mfg. Co. 


Acid Resistant Cement (NL 809).—A 
new acid resistant cement, developed to 
withstand acid conditions found in can- 
neries, chemical and meat packing 
plants, is described in this folder. Ce- 
ment is claimed to adhere readily to any 
prepared surface and is easily applied, 
quick-setting and may be put in service 
18 hours after laying—Hancock En- 
gineering Co. 

Stainless Steel Chart (NL 810).—A 
handy four-page, letterhead size folder 
with a table listing analyses and prop- 
erties of 13 of the most popular types 
of Enduro stainless steel. Chart also 
contains other information on chemical 
composition, mechanical properties, heat 
treatment and other characteristics of 
these useful steels—Republic Steel 
Corporation. 


To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(9-21-40) 
Editor THE NATIONAL PROVISIONER: 


_ Please send, without obligation, publications 
listed below. (Give key number only): 


OR meee e meee ee ee eee eee eee eeeeeeeeeesessese 


eee meee ee eee eee e ee eee eee eee eee eeeeseseee 
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You do not pay his salary, yet you 
can profit from his experience and 
advice. No “know-it-all,” he is simply 
a specialist in an important part of 
your business. Next time he calls, 
won't you give special attention to 
the Fearn man? 


Fearn Laboratories, line. 


Manufacturing-Specialists to the Meat Packing Industry 


701-707 N. WESTERN AVE CHICAGO 































Try J @) U RDA IN] for Exclusive Results! 


The New JOURDAN PROCESS 
COOKER is designed to save you 
money and speed up your sausage 
production. The new JOURDAN in- 
corporates the most thoroughly mod- 
ern sausage cooking methods known 
to the industry . . . your guarantee 
of exclusive results! JOURDAN’S 
patented circulating, percolating 
cooking action produces a superior 
product always. The new JOURDAN 
yields substantial savings in shrink; 
operates more economically and 
with far greater speed than other 
methods. Safeguard your sausage 
investment by making the change 
now from the obsolete steam box 
or cooking vat to the new JOURDAN 
PROCESS COOKER with full auto- 
matic control! Write. 


a under Patents: No. 1,690,449 
(Nov. 6, 1928), No. 1,921,231 (Aug. 8, 1933) 
Other Pats. Pend 


Better Sausage at Greater Profit with a JOURDAN! 


JOURDAN PROCESS COOKER CO. 


814-832 West 20th Street 
Western Office: 3223 San Leandro hg 





Chicago, Illinois 
Oakland, California 
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HIDES AND SKINS 





Packer hides active and strong—Na- 

tive steers established at 12'c, with 

4c more paid later—Light cows and 

light Texas steers up ‘4c, extreme 

light natives up ¥2c—Heavy calfskins 
Vac higher. 


Chicago 


PACKER HIDES.—The packer hide 
market was active and steady to strong. 
Native steers were established at 124ec 
in the Chgo. market, with another 4c 
advance paid later; extreme light native 
steers sold %ec higher; light Texas 
steers and northern point light cows 
moved up 4c, while other descriptions 
sold steady. Around 85,000 hides have 
moved so far this week, Aug.-Sept. 
take-off and running well to Sept., with 
packers maintaining their closely sold 
up position on most descriptions. 

There was moderate activity and a 
stronger tone in the hide futures mar- 
ket, which worked upward 29@39 
points. Firm resistance by London to 
aerial attacks of growing intensity 
helped firm up security markets, with 
a consequent firmer tone in most com- 
modity markets. Barring any unfavor- 
able war news, tanners generally are ex- 
pecting better prices for leather over 
the next few months as shoe manufac- 
turers work off their old inventories. 

Preliminary estimates of shoe pro- 
duction during Aug. amounted to 39,- 
000,000 pairs, highest volume reached 
during the year but 11.3 per cent under 
the record production of 43,946,000 dur- 
ing Aug. 1939. Production for first eight 
months this year is estimated at 264,- 
995,000 pairs, or 8.4 per cent under the 
figure of 289,237,000 for same time 
last year. 


A total of 7,500 Aug.-Sept. native 
steers sold early at 12%c, and 4,500 
Sept. take-off later at 12%c; last sale 
at New York was 13c. Extreme light 
native steers were in demand, 11,000 
going at 13c, or %c up. 

Butt branded steers last sold at 11c, 
previous week. A total of 15,400 Aug.- 
Sept. Colorados brought 10%4c, steady. 
Heavy Texas steers are quotable at 1lc 
last paid. One packer sold 1,000 Aug.- 
Sept. light Texas steers at 10%c, or 
4c up. Extreme light Texas steers are 
nominal at 10%@1\Ic. 


One packer sold 1,000 Aug.-Sept. 
heavy native cows at 12c, steady; an- 
other lot of 700 May to Sept. moved 
at 11%c. At the close of last week, 
2,000 River point light native cows sold 
at 12%c, and 10,400 more River point 
light cows sold this week also at 12%c; 
1,000 Cedar Rapids light cows sold at 
12%c; a total of 14,500 northern point 
light cows sold at 12c, and the Associa- 
tion sold 2,000 Sept. also at 12c. An 
Indiana packer moved 1,600 Sept. light 
cows at 12%c, for washed hides. 
Branded cows moved previous week at 
10%c for the more desirable southwest 
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points only; packers sold 12,000 this 
week, taking all points, at 104¢c, and 
the Association sold 2,500 Sept. also 
at 10%ce. 

A car of native bulls sold at 8%c, 
steady with price paid quietly previous 
week; branded bulls quotable a cent 
less. 

Withdrawals from Exchange ware- 
houses during the first 18 days of 
Sept. totalled 52,145 hides, as against 
39,789 during same period in Aug. 
Warehouse stocks are down to 620,731 
hides, of which only about 5 per cent 
represent earlier than 1938 salting. 

LATER.—Packer sold 2,000 River 
point light native cows at 12%c; asso- 
ciation sold car of heavy cows at 12c; 
all steady. 

OUTSIDE SMALL PACKER HIDES. 
—Several sales of outside small packer 
all-weights running around 47-lb. avge. 
were reported basis 10%c for natives, 
brands %c less, with an occasional lot 
of heavier average hides fractionally 
lower. Light average hides, around 42- 
44-lb. avge., reported salable up to 1lc, 
if offered, depending upon quality. 

PACIFIC COAST.—There was an un- 
confirmed report among the trade con- 
cerning sales by one or two Coast pack- 
ers early in the week at 9c, flat, for 
Aug. steers and cows, f.o.b. shipping 
points, or %c over previously reported 
trading. 

FOREIGN WET SALTED HIDES.— 
There was a little trade reported in the 
South American market at the close of 
last week, involving 7,500 LaPlata 
standard steers at 63% pesos, equal to 
91% ge, c.if. New York, or %4sc advance 
over previous sale of that description; 
also 1,000 LaPlata light steers at 64% 
pesos or 915%4c. Sales of 7,500 frigorifico 
reject steers were reported early this 
week at 58 pesos or 9\%4¢c, about steady 
with last week. 


COUNTRY HIDES.—There is a little 
scattered trading coming to light in the 
country market but activity seems to be 
limited by light offerings around pres- 
ent price levels, many collectors show- 
ing an inclination to withhold offerings. 
Sales of untrimmed all-weights re- 
ported at 8%c, flat, del’d Chgo., with 
some fairly light average stock at 8%c 
flat. Heavy steers and cows slow and 
nominal around 7@7%c flat, un- 
trimmed, with %c more wanted for 
trimmed hides. Buff weights top around 
9c, selected, trimmed. Offerings of 
trimmed extremes are limited and 
quoted around 11%c, selected. Bulls 
quoted 5% @6c. Glues listed 6% @7c. 
All-weight branded hides around 74%4@ 
7%e flat. 

CALFSKINS.—Another half-cent ad- 
vance was paid early this week for 
packer heavy calfskins when one packer 
moved 4,000 Sept. River point heavies, 
912/15 lb., at 234%4c. Northern heavies 
last sold at 2414c, with this figure later 
declined. Last actual trading in light 
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calf, under 9% lb., was at 17c; lights 
have been quiet but it is doubtful if 
these can be bought under 18c at pres- 
ent. 

Bids of 14%c have been declined for 
Chicago city 8/10 lb. calfskins, with 15c, 
the last trading price, asked; couple 
ears 10/15 lb. moved at 19%c early this 
week, or a cent up. Straight countries 
are quoted around 13c flat. Last sale 
of Chicago city light calf and deacons 
was at $1.05, with this figure bid. 

KIPSKINS.—As previously reported, 
one packer secured a half-cent advance 
at the end of last week for Aug.-Sept. 
native kips, moving 7,000 northern na- 
tives at 20c and 1,000 southerns at 19c. 
Following this sale, another packer 
scratched half of Sept. kip production. 
Over-weights have been a little slow and 
have not followed this last advance 
on natives. One packer sold 2,300 Aug. 
over-weights late this week basis 18%e 
for northerns and 17%c for southerns, 
steady with last actual sales of over- 
weights. Brands nominal around 16c. 

One car, and possibly another small 
car, of Chicago city kipskins moved 
this week at 18c, the first sales in this 
market for some weeks, as accumula- 
tion has been slow. Straight countries 
quoted 12@12%c flat. 

Two packers sold a total of 7,500 Aug. 
regular slunks at the close of last week 
at 65c, or 10c advance; this bid declined 
for couple other small lots, asking 75c. 

HORSEHIDES.—Offerings of horse- 
hides are rather light and market in 
general appears firm. Good city render- 
ers, with manes and tails, moving at 
$5.10@5.25, selected, f.o.b. nearby sec- 
tions; ordinary trimmed renderers 
quoted $4.90@5.00, del’d Chgo.; mixed 
city and country lots $4.50@4.65, Chgo. 

SHEEPSKINS.—Dry pelts quiet, with 
offerings now rather limited, and quoted 
around 18@19%%c per lb., del’d Chgo., 
for full wools. Packer shearlings are 
unchanged at $1.30@1.35 for No. 1’s, 
85@90c for No. 2’s and 45@50c for 
No. 3’s; trading is necessarily limited, 
due to present light production, and 
top prices said to be obtainable on small 
lot offerings. Pickled skins are more 
closely sold up and market steadier, with 
$4.75 per doz. last paid and sellers talk- 
ing $5.00. Packer wool pelts quoted 
$1.80@1.85 per cwt. live weight basis, 
with recent sales in this range for out- 
side packer Sept. pelts; small packer 
stock quoted around $1.75@1.80 per 
ewt. live basis, or $1.30@1.35 per piece, 
depending upon quality. 


New York 


PACKER HIDES.—The New York 
packers are well sold into kill on native 
steers, with last trading at 13c. All 
packers moved their first half Sept. 
production of butt branded steers since 
last week’s report at 11c, steady with 
the western market. Sept. Colorados 
are still held and quotable nominally at 
10%ce. 

LATER.—Car of Harrison Sept. na- 
tive steers sold at 13%c; or %c up. 

CALFSKINS.—Offerings of calfskins 
in the eastern market are light and 
strongly held. Collectors sold 15,000 
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of the 4-5’s this week at $1.05, and 
3,000 of 5-7’s at $1.25; the 7-9’s last 
moved at $1.90, with $2.00 now asked; 
9-12’s quoted $3.15@3.25 nom. Packer 
market quiet, with 5-7’s nominal around 
$1.60, 7-9’s around $2.35@2.40, and 
9-12’s around $3.50. 


NEW YORK HIDE FUTURES 


Saturday, Sept. 14.—Close: Sept. 
9.40 b; Dec. 9.50@9.54; Mar. 9.68 n; 
June 9.83 n; Sept. (1941) 9.97 n; 37 
lots; unchanged to 8 higher. 

Monday, Sept. 16.—-Close: Sept. 9.64 
n; Dec. 9.70; Mar. 9.82; June 9.97 n; 
Sept. (1941) 10.11 n; 72 lots; 14@24 
higher. 

Tuesday, Sept. 17.—Close: Sept. 9.70 
b; Dec. 9.75@9.76; Mar. 9.90@9.91; 
June 10.00 b; Sept. (1941) 10.11 n; 
159 lots; unchanged to 8 higher. 

Wednesday, Sept. 18.—Close: Sept. 
9.80 n; Dec. 9.85; Mar. 9.96; June 10.07; 
Sept. (1941) 10.17 n; 75 lots; 6@10 
higher. 

Thursday, Sept. 19.—Close: Sept. 
9.79 n; Dec. 9.85; Mar. 9.97@10.00; 
June 10.08 n; Sept. (1941) 10.18 n; 
87 lots; 1 higher & 1 lower. 

Friday, Sept. 20.—Close: Sept. 9.75 b; 
Dec. 9.82; Mar. 9.94; June 10.04 b; Sept. 
(1941) 10.15 b; 51 lots, 3 to 4 lower. 


CHICAGO COTTON OIL 

Monday, Sept. 16.—Close: B.P.S. Sept. 
5.44 n; Oct. 5.45 b; Dec. 5.52 b; Jan. 5.57 
b; Mar. 5.66 b; May 5.72 b; cash close 
5.45 n. 

Tuesday, Sept. 17.—Close: B.P.S. 
Sept. 5.50; Oct. 5.52; Dec. 5.55; Jan. 
5.60; May 5.72; all bid. Cash close 5.55. 

Wednesday, Sept. 18.—Close: B.P.S. 
Sept. 5.50; Oct. 5.52; Dec. 5.55; Jan. 
5.60; Mar. 5.66; May 5.72; all ax; cash 
close 5.50 n. 

Thursday, Sept. 19.—Close: B.P.S. 
Sept. 5.49; Oct. 5.50; Dec. 5.54; Jan. 
5.58; Mar. 5.62; May 5.70; all ax; cash 
close 5.50 n. 

Friday, Sept. 20.—Close: B. P. S. 
Sept. 5.49ax; Oct. 5.50ax; Dec. 5.54b; 
Jan. 5.56b; Mar. 5.62b; May 5.70. Cash 
cottonseed oil 5.50n. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended September 14, 1940, were 
3,992,000 lbs.; previous week 3,418,000 
lbs.; same week last year 3,418,000 lbs.; 
Jan. 1 to date, 170,255,000 lbs.; same 
period last year, 169,079,000 lbs. 

Shipments of hides from Chicago for 
week ended September 14, 1940, were 
6,542,000 lbs.; previous week 5,509,000 
Ibs.; same week last year 5,236,000 lIbs.; 
Jan. 1 to date, 191,761,000 lbs.; same 
period last year, 170,613,000 lbs. 


MEAT AND LARD EXPORTS 

Exports through port of New York 
during week ended September 20 totaled 
18,000 Ibs. of lard and 100,000 of bacon. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard steadier during latter part of 
week on short covering. Reported Red 
Cross bought 600,000 Ibs. 


Cottonseed Oil 

Cotton oil steadier with lard, trade 
buying of October and light hedge sell- 
ing. Southeast and Valley crude, 44%@ 
45c; Texas, small sales at 4c. 

Quotations on bleachable cottonseed 
oil at close of New York market Friday 
were: Oct. 5.45; Dec. 5.57@5.58; Jan. 
5.60@5.64; Mar. 5.71; May 5.76@5.78; 
113 lots; closing steady. 


Tallow 
New York extra tallow, 3%c lb. 


Stearine 
Stearine was quoted 5%@6c Ib. 


Friday's Lard Markets 
New York, Sept. 20, 1940.—Prices are 
for export. Lard, prime western, 5.45@ 
5.55c; middle western, 5.35@5.45c; city, 
5c; refined continent, 6% @6%c; South 
American, 64% @6%c; Brazil kegs, 6% @ 
6%¢; shortening 8c. 
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OMPLETE official report of the 
C 35th annual convention of the 
Institute of American Meat Packers, 
including proceedings, description 
of exhibits and other events — fully 
illustrated — will appear in the Off- 
cial Packers’ Convention Number of 
THE NATIONAL PROVISIONER fol- 
lowing the convention. 

Extra copies of the Convention Num- 
ber must be ordered in advance. Price, 
single copies, 75c each. Five copies or 
more, 50c each. 

Fill out and return coupon below 
if extra copies are desired. 

The National Provisioner 
407 So. Dearborn St., Chicago 


Lag a! ome me, postpaid, .... copies of the Off- 
cial P; Convention cemened of THE NA- 
TIONAL PROVI SIONER 











Remittance enclosed. 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Sept. 20, 1940: 


PACKER HIDES 


Week ended Prev. Cor. week, 
Sept. 20 week 1939 
Hvy. nat. 

= 12% @13 12 @13n @16 

oe oe 
one @ll1 @ll @15% 
me. “putt brnd’d 

CS awsas @l1 @ll @15% 
Hvy. Col. 

are @10% @10% @15 
Ex-light Tex. 

ER 10%@1in 10%@11n @15 
Brnd’d cows. @10 @10% @15 
Hvy. nat. 

Cows ..... @12 @12 @15% 
Lt. nat. cows.12 @12 114% @12 15% @16 
Nat. bulls .. @8% 8%@ 8% @12 
Brnd’d bulls. @7™% T%@ TM @il 
Calfskins ...18 @24% 18 @24% 26 @27 
Kips, nat. .. @20 @20 @22% 
Kips, ov-wt.. @18% 18%@19 @21% 
Kips, brnd’d. @l6n 16 @16% @19% 
Slunks, reg..65 @75 65 @75 1.25@1.40 
Slunks, hrlis..45 @50 45 @50 50 @T5n 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts. 14eu 194 10% 14%@15 


Branded ... 10% 9%@10% 14 @14% 
Nat. bulls. % g 7 < @ 7™% 10 @10% 
Brnd’d bulls. 6%@ 6% 6%4@ 6% 9%@10 
ae --.15 @19% 15 @19 22. @2in 
pooease @18 17%@18n 20 @2in 
aeons. reg.. @60n 50 @60n = 1.00@1.25 
Slunks, hris. @40n @40n 45 @60n 
COUNTRY HIDES 
Hvy. steers. me 7™% @ 7™ 10 @10% 
Hvy. cows .. T%@ 7% ™ 10 @10% 
—* “aes @ 9% @9% 12%@13 
Extremes ... @11% 11 @11% 15 @15% 
eee 5%@ 6 @ 5 8 9 
Calfskins ... @13 12 12% 16 17 
Kipskins ....12 @12% 11%@12 16 @17 
Horsehides ..4.50@5.25 4.35@5.20 4.50@5.50 
SHEEPSKINS 
Pkr. Reais: 1.30@1.35 1.25 f wg 1.25@1.40 
Dry pelts....18 @19% 20 20 @21 


NEW YORK LIVESTOCK 


Livestock prices at New York, Wed- 
nesday, September 18, 1940: 


CATTLE: 
Steers, choice, 1,078-Ib............. $ 12.40 
oe oe rare ere 8.50@ 8.75 
oe eee 6.00@ 6.40 
Cows, cutter and common.......... 4.75@ 5.50 
Bulls, ENR OE ES SOA 7.00@ 7.50 
Bulls, ser ices yeckieeeuereenen 6.25@ 6.75 
CALVES: 
Vealers, good and choice.......... $11.00@14.00 
Vealers, common and medium...... Soom 60 
EN aaacepeepecicen saa deeeneees 5.50@ 7.50 
HOGS: 
Hogs, choice, 185-195-Ib............ $ 7.30 
Se —e ere ret 6.25 
Pe ee eer 4.55@ 5.30 
LAMBS: 
Lambs, spring, choice, 81-Ib....... $ 11.50 
Lambs, good and choice........... 9.50@10.00 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with September 14: 


Cattle Calves Hogs* Sheep 
Salable receipts .....1,829 1,468 575 2,948 
Total, with directs...6,944 10,251 23,827 47,338 


Previous week 
Salable vessigts -.-2,850 8,022 737 4,535 
Total, with directs.8,027 14,800 19,533 38,160 
*Including hogs at 41st street, 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to September 20, 
1940: To the United Kingdom, 46,580 
quarters; to the Continent, none. A 
week ago, to the United Kingdom, 124,- 
565 quarters; to Continent, none. 
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WITH VIKING ROTARY PUMPS 


@ Compact in design, Viking re- 
quires only a minimum of room for 
quick installation. NO WASTE 
SPACE. 


@ Employing only 2 moving parts, 
Viking operates longer at less 
cost. NO WASTE POWER! 


@ Bulletin 2400-39 gives you just 
the real facts and specifications 
on Viking Pumps for Packing 
House and Food Factory serv- 
ice. NO WASTE READING! 


@ Built specifically for the job it is in- 
tended to do, Viking performs with 
greater efficiency, greater accu- 

— MOJIONI 


racy. NO WAST 















LOOK FOR THIS 
TRADE MARK 

THE SIGN OF A 
GENUINE VIKING 














CEDAR FALLS 
iowa 








) 
la 
ON PARADE 


Peacock Brand Casing Colors... 
clear, bright, attractive colors that 
are now available in new TABLET 
FORM! Effervescent-dissolving 
action spreads color quickly and 
evenly. They’re easier to use and 
economical, too. One color tablet 
makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40W. Monroe St., Chicago 
Western Branches: 923 E. 3rd St., Los Angeles, 1250 


Sansome St, San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 
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— SIZE 
— QUALITY 
— PRICE 


Right 


SAUSAGE 
CASINGS 








EARLY & MOOR "< 


BOSTON, MASS. 


“The Skins You Love to Stuff’ 











BRAND’S 


New System 
Rotary Oven 


Produces Best Quality 
Loaves and Roasts at Low- 
est Fuel and Power Cost. 


Built for Service 
36 loaves or 24 roasts 
60 loaves or 48 roasts 
90 loaves or 72 roasts 
Where no gas is avail- 
able, burners may be had 
for kerosene, oil or gaso- 
line at slight additional 
Burns Any Gas ost. Names of users and complete details on request! 


SMALL - $350.00 BRAND BROS., INC. 
MEDIUM- 375.00 
Sausage Casings - Machinery Supplies 
LARGE - 475.00 410 £. 49th Street New York City 
Builders of Brand's Famous Revolving Track, Insulated Steel Smokehouses}; 


also Gas Fired Round or Rectangular Cooking Kettles; also Semi-Tele- 
scopic Smokehouse Cages in any size. 






















ys eee. 


' CLEAN AMMONIA CONDENSERS SAFELY 
When scale and rust build up, ammo- 
nia condenser efficiency goes down... 
head pressure increases. But you can 
easily avoid these troubles by cleaning 
condensers with Oakite Compound No. 
__ 32, which thoroughly, speedily removes 

' insulating deposits. Method is SAFE, 
economical. Write for FREE 20-page 
booklet giving details. 


OAKITE PRODUCTS, INC., 20A THAMES ST., N.Y.C. 
Representatives in All Principal Cities of the U.S. 


Se Bais 
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LIVESTOCK PROSPECTS 


Although meat production next year 
will be larger than the average of re- 
cent years, slaughter supplies of live- 
stock in 1941 will be smaller than in 
1940, according to the September 1 sur- 
vey of the livestock situation by the 
U. S. Bureau of Agricultural Economics. 
A material reduction in hog marketings, 
and a small decrease in supplies of 
grain-fed cattle are in prospect for the 
coming year. The decrease in supplies 
will be accompanied by a stronger con- 
sumer demand for meats, and the gen- 
eral level of livestock prices is expected 
to average higher in 1941 than in the 
present year; the rise will be more pro- 
nounced for hogs than for other species 
of livestock. 


Hog marketings are beginning to in- 
crease seasonally, and this increase will 
continue during the next three months 
as spring pigs begin to be marketed in 
large volume. With corn prices high in 
relation to hog prices, many farmers 
will market spring pigs early, and a 
larger than usual proportion of the 
spring crop may be marketed before 
January 1. This may mean that hog 
marketings in the first quarter (Octo- 
ber-December) of the 1940-41 marketing 
year will be about as large as in the 





calves to be marketed during 1941 is 
not expected to be greatly different from 
the supply marketed in each of the past 
two years. Some decrease in marketings 
of grain-fed cattle now seems probable 
for 1941, but marketings of other cattle 
and calves probably will be a little 
larger next year than in 1940. Market- 
ings of grain-fed cattle will continue 
large during the remainder of 1940, 
but probably no larger than in the last 
few months of 1939. The number of 
cattle on feed in the Corn Belt on 
August 1 was 3 per cent under 1939. 
Slaughter supplies of sheep and lambs 
during the remainder of the spring lamb 
marketing season (to December 1) may 
be a little larger than a year earlier. 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended September 
14 were as follows: 


At 20 markets: Cattle Hogs Sheep 





Week ended Sept. 14...253,000 346,000 346,000 
Previous week ........238,000 321,000 337,000 
eee 280,000 300,000 416,000 
ME nati ehaapenciens 269,000 331,000 482,000 
Dt énecivuchiadeswsed 278,000 256,000 425,000 

At 11 markets: Hogs 
WOO Ce IE, Bivins cos ccceccicscees 278,000 
EE ae ecln nae sieciwieins au waatenioen 268,000 
1939 2 





PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks during the week ended Septem- 
ber 18: 

—Week ended Sept. 18— Sept. 11 
Sales High Low Close Close 
Amal. Leather. 400 1% 1% 1% 1 

Do. Pfd. .... siege wt Npgge eee 
. 4% 4 % 
100 27% 27% 27% 27% 
Amer. Stores.. 300 11% 11% 11% 12 


Armour IIll..... 2,900 4% 454 45q 4 
Do. Pr. Pfd 600 43 43 43 a” 
4 peer ae 64% 
Do. Del. Pfd. .... woke eee cose Se 
Beechnut Pack. .... owns oene coos’ I 
Bohack, H. C.. 2 
(ae ones gana cose ee 
Chick. Co. Oil.. 200 10% 10% 10% 10% 
Childs Co. .... 700 2% 2% 2% 256 
Cudahy Pack... 200 11% 11% 11% 124% 
SS Seaeere nates eise acces, Oe 
First Nat. Strs. 400 42% 42% 42% 41% 
Gen. Foods ... 4,600 39% 39% 39% 40 
De. Pid. .... WD 118 116 116 116 
Glidden Co. 138% 138% 18% 138% 
0. S cess | - a 43 43 40 
Gobel Co. ..... 100 2% 2% 2% 2% 
Gr. A & P 7% 96% 96% 96% 96% 
De. Pid. .... 75 128 128 128 126 
Mormel, G. B.. ose ones wees «++. 80% 
Hygrade Food.. 1% 


Kroger G & B. 1,100 30 29% 30 30% 
Libby MeNeill. 400 

Mickelberry Co. 850 4% 4% 454 4% 
M. & H. Pfd... 


Morrell & Co... 100 35 35 35 

Mat. Tee.....< 400 5% 5% 5% 5% 

Proc. & Gamb.. 2,000 64 63% 64 63 
Be BOR. ose 40 116% 116% 116% 117 

Rath Pack..... 100 39% 39% 39% 38% 


Safeway Strs... 2,030 44% 44 43 
Do. 5% Pfd. 370 107 106% 107 107% 

Stahl Meyer .. .... cee ones are 

Swift & Co.... 5,150 19 19 19 19 








Do. Intl... 2250 18 18 18 17% 
9 : Trume Peek 2.0 sec ants wens shone 8% 
first quarter of 1939-40. Should this U. 8 Leather.. 300 4% 4% 4% 4% 
be the case, the seasonal decrease in nape si vane i ai Do. A+. 2 % WM Th és. 
: . . At markets: Sattle ogs eep 10. r. eos ons 
hog marketings in the second quarter 1 ended Sept. 14...195,000 232,000 196,000 United Stk. Yds.100 1% "im i1% 1% 
of the year probably will be more pro- Previous week ........ 179,000 213,000 194,000 Do. ta. oe 8 6% 8% 6% 8% 
P MOE Gan ace Sepiccwacinel : 251, r See 
nounced than in 1939-40. 1938 PERSE 187,000 199,000 282,000 “Do. E a. ao » 100 a a a oo% 
BE 64% 0r<cueweesequn 4 § J on ». & 
Total slaughter supply of cattle and i936 22.2222.222212121: 218,000 215,000 247,000 0. Pfd. .... 200 “ wm CS 
& 











Let your 
Ham Maker 
tell you about 


ADELMANN! 








He'll tell you how the elliptical springs close the aitch- 
bone cavity firmly, why the covers don't tilt, how the 
ham can expand while cooking, how the se 
cover retains the ham juices in the container, how shrink- 
age and operating time are greatly reduced. And when 
he gets through, you'll realize why Adelmann Ham 
Boilers are “The Kind Your Ham Makers Prefer.’” 


Made of Cast Aluminum, Tinned Steel, Monel Metal, 


and Nirosta (Stainless) Steel, the most complete line 


available. Ask for booklet “The Modern Method. 


{t-sealing 















epresentatives: Gollin & Co., Pty 


HAM BOILER CORP. 


Office and Factory, Port Chester, N. Y. 

Chicago Office, 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St. 
Liverpool & 12 Bow Lane, London. Avstralian and 
. Ltd., Offices in Principal Cities. 
Canadian Representative: C: A. Pemberton & Co., Ltd., Toronto, Ont. 
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Me YOU wth}, 
MONTGOMERY ELEVATORS 


There are two specific reasons why you should select MONTGOMERY 
ELEVATORS for your plant. First, you will find that initial cost is 
a lower. Second, you will find—as hundreds of other 

ackers have found—that MONTGOMERY ELEVATORS will provide 
greater operating efficiency and economy in your plant. Only 
MONTGOMERY Offers you this two-fold economy. 


Write for list of Packing House Installations 
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LIVESTOCK MARKETS 06 seni 





Trends in Livestock = "=" 


CATTLE 


Slaughter Analyzed 


EDITOR’S NOTE.—This series of 
articles and charts is based on a recent 
paper by Knute Bjorka, agricultural 
economist, U. S. Bureau of Agricultural 
Economics. In it Mr. Bjorka collected 20 
and correlated data, covering the period 
from 1900 to 1938, which are of great 
interest to all packers watching long 0 


40 





Federally 
inspected 
Retail 


Other 
wholesale 


_-_ 





time trends in supplies and kill. 


T 


ARD roads and motor truck trans- 


CALVES - 





portation of livestock have ac- 60 
centuated the trend toward slaughter 


in or near producing areas, but have FPeeeeececas. | 7 


short-circuited the movement through 40 











the public markets. Motor truck trans- 
port has been particularly advantageous 
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to slaughterers with plants near pro- 20 es T 
* Se a x ee ee x eX ae x ee | 
ducing areas. 1 i <_- ——_an_ = 


Livestock slaughter has shown a 
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marked tendency to become decentral- 0 





ized—not through abandonment of some 
plants and their replacement elsewhere, 
but generally through a change in the 60 


oo | | "7 








relative volume of kill in individual 
plants in different areas. Of course, 
some new plants have been built in the 40 











northwestern Corn Belt and the South 


b— 


and some of the more obsolete plants = a se sn se ee ere 


have been found too costly to operate 20 
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and have been closed. | | | | 
In charts accompanying these articles Ps nee SS TR EES 





slaughter is classified as “federally in- 0 


| | it 1 n 1 | 








T 





spected,” “other wholesale” (or com- 
mercial slaughter by intrastate pack- 


a eee 





ers), “retail” and “farm.” In recent 60 
years, approximately 65 per cent of the 
total slaughter of cattle, 60 per cent of 





SHEEP AND LAMBS 





(Continued on page 40.) 40 


Livestock slaughter classified by type, and 20 








expressed as percentage of total slaughter 


in the United States, by five-year periods,  anenaenmmiy Witenes Oe et Se ne. an ae 
1900 to 1938. (Chart by U. S. Bureau of . = 
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Agricultural Economics.) 1900-1904 1905-09 1910-14 1915-19 1920-24 1925-29 1930-34 1935-38 





TT-MURRAY 


Bowe ebm GS SERVICE 





FORT WAYNE, IND. DETROIT, MICH. 
DAYTON, OHIO, LOUISVILLE, KY. 
LAFAYETTE, IND. SIOUX CITY, IOWA 
CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 














Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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; Order your Hogs from 
DUNHAM AND MURPHY 


Hog Buyers 





St. Louis National Stock Yards Illinois 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., Sept. 19, 1940.—At 
16 concentration points and 10 packing 
plants in Iowa and Minnesota receipts 
this week were liberal for this time of 
year. The market reveals some strength, 
although the trade undertone usually 
quite slow, particularly to out of state 
orders with current prices generally 
5@20c higher than last week’s close 
but in spots only steady. Hogs with 
weight generally showed most ad- 
vance with these occasionally up 25c or 
more. 

Hogs, good to choice: 


160-180 Ib. 
180-200 Ib. 





330-360 Ib. 

Sows 
} de, Se ee 5.50@5.85 
SP EEG Sse ten weet beeweees oneness? 5.20@5.75 
GEG TK écccesacessenevesseceouce 4.75 @5.35 


Receipts of hogs at Corn Belt markets 
for week ended with Sept. 19, 1940: 


This Last 

week week 
Pether, Best. W.ssicsceeseess 16,100 21,600 
ae | eee 20,200 20,300 
eens. GT. Bei ceciccosecy 24,700 26,200 
TENET, GONG. Be scnscccecces 20,200 20,300 
Wednesday, Sept. 18......... 18,400 18,000 
SROEAS, BOGS. Wess ccccvccssc 21,600 13,300 


AUGUST LIVESTOCK NUMBERS 


Livestock at 65 public stockyards dur- 
ing August, as reported by the Agricul- 
tural Marketing Service, showing re- 
ceipts and shipments, including feeder 
and stocker shipments, compared: 


August First 8 mos. 
1940 1939 1940 1939 
RECEIPTS 
Cattle .1,248,870 1,199,622 8,383,700 453,674 
Calves . 535,819 


Hogs ..2,176,880 2,006,954 21,759,019 


8 

564,122 3,901,024 4,132,105 
17 

Sheep .2,067,576 2,391,559 14,120,622 15, 


STOCKER AND FEEDER SHIPMENTS 


Cattle . 321,065 300,764 1,541,105 
Calves . 79,588 74,490 466,676 
Hogs . 37,412 36,117 334,899 


Sheep . 383,370 504,342 1,346,334 


TOTAL SHIPMENTS 
Cattle . 597,300 548,215 3,314,707 
Calves . 235,846 246,357 1,535,106 
Hogs . 676,570 550,180 6,021,084 
Sheep .1,187,658 1,419,442 6,467,258 


LIVESTOCK AT 65 MARKETS 


August receipts, local kill, shipments, 
as reported by U. S: Agricultural Mar- 
keting Service: 





CATTLE 
Local Ship- 
Receipts slaughter ments 
Aug., 641,927 
Aug., 650,987 
Aug. 5-y 763,153 
CALVES 
Aug., 1940...... 535,819 296,959 235,846 
Aug., 1939...... 564,122 320,637 246,357 
Aug. 5-yr. av... 615,480 380,392 238,114 
HOGS 
Aug., 1940 . .2,176,880 1,496,923 676,570 
Aug., 1939 ....2,006,954 1,450,891 550.180 
Aug. 5-yr. av...1,620,995 1,139,815 473,681 
SHEEP AND LAMBS 
Aug., 1940 ....2,067,576 875,571 1,187,658 
Aug., 1939 ....2,391,559 968,178 1,419,442 
Aug. 5-yr. av...2,534,312 1,063,202 1,459,202 











LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, September 19, 1940, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 
Good-choice: 





5.40 
6.00 
6.50 
) 6.75 
6.85 
6.90 
2 6.90 
) 6.75 
3 6.60 
SPD GI, osccvcccesee 6.50 
Medium: ° 
PO MG Sadwadseaaes 5.50@ 6.65 
SOWS: 
Good and choice: 
SD Bs vivenssccees 6.25@ 6.40 
Ser 6.10@ 6.35 
SPE GG win weneccascs 5.90@ 6.20 
Good: 
a eee 5.75@ 6.10 
oe) ee 5.50@ 5.85 
ee 5.35@ 5.65 
Medium: 
EY MG s.dbctectence 4.75@ 5.65 


PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 4.75@ 5.25 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


2 4s ae 11.75@12.75 

BOO-RIOe FOB. oc cccccece 11.75@13.00 

1100-1300 Ibs. .......... 12.25@13.25 

Pg RE 12.50@13.50 
STEERS, good: 

.. 2h Se 9.75@11.75 

900-1100 Ibs. .......... 10.00@11.75 

oo 10.00@12.25 

REGPENOO THB. occ ciesccee 10.00@12.50 
STEERS, medium: 

TEEN TOE, kc ccncecies 7.75@10.00 

TR Ee BN -scce cece 7.75@10.00 
STEERS, common: 

SS ee 6.50@ 7.75 


STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs. - 11.50@12.50 


Good, 500-700 Ibs. ..... 10,00@11.50 
HEIFERS: 

Choice, 750-900 Ibs. .... 11.25@12.25 

Good, 750-900 Ibs. ..... 10.25@11.25 

Medium, 500-900 Ibs. ... 8.00@10.25 


Common, 500-900 Ibs. ... 6.00@ 8.00 
COWS, all weights: 





aoe 7.75 

Medium 7.00 

Cutter and common..... 5.00@ 6.00 

SEER Sisivsucesaenienass 3.75@ 5.00 
BULLS (Ylgs. Exch.), all weights: 

BN NN. ain oie ecascerernce 7.00@ 7.50 

Sausage, good ......... 6.75@ 7.25 

Sausage, medium ...... 6.00@ 6.75 

Sausage, cutter and com. 5.50@ 6.00 
VEALERS, all weights: 

Good and choice........ 11.50@12.50 

Common and medium... 8.50@11.50 

GONE esse cedeseccccecves 7.50@ 8.50 
CALVES, 400 Ibs. down: 

Good and choice........ 8.00@ 9.00 

Common and medium... 6.50@ 8.00 

ae See ae ae 5.50@ 6.50 

Slaughter Lambs and Sheep:* 

SPRING LAMBS: 

*Good and choice........ 8.85@ 9.15 

*Medium and good...... 7.75@ 8.65 

ee SRS re 6.50@ 7.35 
YEARLING WETHERS (shorn): 

Good and choice........ 7.00@ 8.00 

MORIN ccc cccccacccces 6.25@ 7.00 
EWES (shorn): 

Good and choice........ 3.00@ 4.00 

Common and medium... 1.75@ 3.00 


CHICAGO NAT. STK. YDS. 





















OMAHA KANS. CITY ST. PAUL 
oo: f- Seer $ 5.00@ 5.50 $ 5.25@ 5.50 
S908 6.00 $ Sse 5.90 5.25@ 6.10 5.25@ 6.00 
5.90@ 6.45 5.65@ 6.50 5.75@ 6.45 gt 6.40 
6.30@ 6.65 50 6.65 6.25@ 6.60 6.30@ 6.55 
6.60@ 6.75 6.50@ 6.65 6.50@ 6.60 6.50@ 6.55 
6.60@ 6.75 6.50@ 6.65 6.50@ 6.60 6.50@ 6.60 
6.55@ 6.75 6.45@ 6.60 6.40@ 6.60 6.10@ 6.55 
6.35@ 6.65 6.30@ 6.50 6.35@ 6.60 6.00@ 6.35 
Sie 6.50 6.15@ 6.35 6.25@ 6.45 5.95@ 6.25 
6.10@ 6.35 6.00@ 6.20 6.15@ 6.30 5.90@ 6.15 
5.35@ 6.50 5.15@ 6.25 5.50@ 6.45 5.60@ 6.40 
6.20@ 6.35 5.75@ 6.00 5.85@ 6.00 5.85 Only 
6.10@ 6.25 5.75@ 5.90 5.85@ 6.00 5.80@ 5.85 
5.9@ 6. 5.65@ 5.85 5.75@ 5. 5.70@ 5.85 
5.70@ 5.50@ 5.75 5.60@ 5.80 @ 5.75 
5.50@ 5.80 5.40@ 5.65 5.45@ 5.75 @ 5.65 
5.25@ 5.25@ 5.50 5.25@ 5.50 @ 5.60 
4.90@ 5.65 4.75@ 5.50 5.15@ 5.75 5.25@ 5.70 
4.40@ F.00 — nnccccccee = crevcvcnes = ver esvecee 
11.25@12.50 11.00@12.50 11.25@12.50 11.00@12.25 
11.50@12.75 =11.00@12.75 = 11.50@12.75 =—11.00@12.50 
11.50@12.75 = 11.25@13.00 =11.75@12.75 =: 11.25@ 13.00 
11.50@12.75 11.50@13.00 =11.75@12.75 =—:11.25@13.00 
9.50@11.25 9.75@11.50 9.50@11.00 
9.75@11.50 @ 9.75@11.75 9.50@11.25 
10.00@11.50 @ 9.75@11.75 9.50@11.25 
10.00@11.50 @ 9.75@11.75 9.50@11.25 
7.50@10.00 7.75@ 9.75 7.25@ 9.75 7.50@ 9.50 
7.50@10.00 7.75@ 9.75 7.25@ 9.75 7.50@ 9.50 
6.50@ 7.50 6.25@ 7.75 5.75@ 7.25 5.75@ 7.50 
10.50@11.50 10.50@12.00 10.50@12.00 
9.50@10.50 9.25@10.50 9.25@10.75 
10.50@11.50 10.50@12.00 10.75@12.00 
9.50@10.50 9.50@ 10.50 9.25@10.75 
7.00@ 9.50 50@ 9.50 7.00@ 9.25 
5.50@ 7.25 6.00@ 7.50 6.00@ 7.00 
6.25@ 7.50 6.25@ 7.25 6.25@ 6.00@ 7.25 
5.50@ 6.25 5.25@ 6.25 5.25@ 5.50@ 6.00 
4.50@ 5.50 4.50@ 5.25 4.50@ 4.50@ 5.50 
3.50@ 4.50 3.75@ 4.50 3.50@ 3.75@ 4.50 
6.40@ 6.75 6.25@ 6.75 6.25@ 6.50 6.50@ 7. 
5@ 6.50 6.00@ 6.50 6.00@ 6.35 6.50@ 6.75 
5.50@ 6.25 5.75@ 6.00 5.50@ 6.00 5.75@ 6.50 
4.75@ 5.50 5.25@ 5.75 4.50@ 5.50 4.50@ 5.75 
10.50@11.75 8.50@10.00 9.00@10.50  10.00@12.00 
8.25@1 6.50@ 8.50 5.50@ 9.00 7.00@ 10.00 
5.00@ 8.25 5.00@ 6.50 4.50@ 5.50 4.50@ 7.00 
7.50@ 9.00 7.00@ 9.00 7.50@ 9.00 7.50@ 9.00 
6.00@ 7.50 6.00@ 7.00 5.50@ 7.50 5.50@ 7.50 
4.25@ 6.00 5.00@ 6.00 4.50@ 5.50 4.00@ 5.50 
8.25@ 8.75 8.60@ 9.00 8.25 
7.50@ 8.00 7.75@ 8.40 7.25 
6.00@ 7.25 6.50@ 7.50 6.25 
6.75@ 7.75 7.50@ 8.00 6.75@ 7.25 7.50@ 8.15 
6.00@ 6.75 6.50@ 7.50 6.00@ 6.75 6.50@ 7.50 
2.75@ 3.5 3.25@ 3.90 3.00@ 3.75 3.00@ 3.90 
1.50@ 2.75 1.75@ 3.25 1.75@ 3.00 1.75@ 3.00 


_—__ { 
1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


less than 60 days’ wool growth quoted as shorn. 


*Quotations on slaughter lambs of good and choice and 


of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respective 


ly. 





PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended Sept. 13: 


Cattle Calves Hogs Sheep 
Los Angeles....... 3,848 1,286 2,607 278 
San Francisco..... 700 135 1,750 4,200 
Portland ......... 2,550 375 3,785 4,090 
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CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 19,501 cattle, 2,412 
calves, 28,410 hogs and 7,277 sheep. 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, September 
14, 1940, as reported to The National Provisioner: 


CHICAGO 
Armour and Company, 5,334 hogs; 
pany, 3,945 hogs; 
ern Packing Co., 
Co., 5,358 hogs; 

25,812 hogs. 
Total: 42, 
21,478 sheep. 


Swift & Com- 
Wilson & Co., 7,061 hogs; West- 
Inc., 1,869 hogs; Agar Packing 
Shippers, 5,918 hogs; Others, 





191 cattle; 





3,318 calves; 55,297 hogs; 


KANSAS CITY 







Cattle Calves Hogs Sheep 
Armour and Company. 3,393 728 5,476 4,478 
Cudahy Pkg. Co...... 0 470 2,529 4,732 
Swift & Company 491 3,493 4,015 
Wilson & Co.. 522 2,767 ,807 
Indep. Pkg. Co.. asa 325 eee 
Kornblum Pkg. ee ae pn otaa 
| rr 6,541 539 1,851 3,406 





Total 





16,441 20,438 


OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour and Company... 4,440 5,661 4,527 
Cudahy Pkg. Co........ 3,530 3,319 5,174 
Swift & Compeny pas eee 3,913 2,573 3,643 
Wileom & Co........00. 1,215 2,559 1,2 
EE. wrsiwenkedeaneas 6,100 P 
Cattle and calves: Eagle Pkg. Co., 15; Greater 
Omaha Pkg. Co., 131; Geo. Hoffmann, 65; Lewis 
Pkg. Co., 819; Nebraska Beef Co., 735; Omaha 


Pkg. Co., 236; John Roth, 124; South Omaha Pkg. 
Co., 414; Lincoln Pkg. Co., 303. 














Total: 15,940 cattle and cate es; 20,212 hogs; 

14,624 sheep. 
EAST ST. LOUIS 
Cattle Calves Hogs Sheep 

Armour and Company. 3,619 1,800 8,143 6,353 
Swift & Company.... 4,305 1,870 7,120 5,349 
Hunter Pkg. Co...... 1,542 67 4,622 1,220 
cs. eo ee ‘coe 2,033 seve 
Krey Pkg. eS pa 4,874 
Laclede Pkg. Co..... > exes 1,244 aw 
Sieloff Pkg. Co...... vee eens 692 picions 
SE. Poniaie daatinewe 8,702 1,928 13,239 758 
Co ee ee 3,374 97 2,320 1,173 

Total .............21,541 5,762 44,327 14,853 

ST. JOSEPH 
Cattle Calves Hogs Sheep 

Swift & Company.... 2,190 339 88,421 7,645 
Armour and Company. ig oo 377 = 7,254 = 3,587 
 cnibibnavacenste 1,959 33 956 3,977 

ML wenetceserare 6, 454 749 16,631 15,109 


ant including 3,381 hogs and 1,731 sheep bought 
r 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 2,638 85 3,760 2,797 
Armour and Company. 2,624 68 3,804 2,145 
Swift & Company.... 2,383 58 2,306 2,335 














DED. wikawcewaesa 3,554 36 4,250 755 
EY siete s oxen era 300 32 2 
OS EE 11,499 254 14,152 8,034 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour and Company. 1,679 1,062 3,374 895 
Wilson & Co. ...cece 1: 573 1,352 3,345 976 
WEE aeivnsetceveces 265 20 1,407 3 
WD Rekeatsnnnaot 3,517 2,434 8,126 1,874 


ann including 35 cattle and 1,976 sheep bought 
rect 

















WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 1,650 726 466,435 2,031 
Dold Pkg. aes faite dees eove éues 
Wichita D. B. Co.... ee ona 
Dunn-Ostertag ...... oe “ese 95 
Fred W. Dold....... 151 «eee 465 
Sunflower Pkg. Co... ae eis 242 
Pioneer Pkg. Co..... — ses eeus 
Keefe Pkg. Co....... cae 
ERR 2,004 726 7,239 2,031 
Not including 983 hogs bought direct. 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Company. 900 103. «1,696 17,591 
Swift & Company.... 667 164 ,500 16,586 
Cudahy Pkg. Co...... 841 82 986 3,898 
GEE énccdsncedeses 2,244 220 1,303 32,386 
TED. wncwdveescen 4,652 569 5,585 70,461 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 2,507 1,489 12,411 4,538 
Swift & Company.... 4,470 2, = 13,412 8,139 
Rifkin Pkg. Co...... s vies awe 
United Pkg. Co...... 2,048 178 
Cudahy Pkg. Co..... 1,025 891 
EE. satheesicurtns 2,028 710 
WN cack. ossncs 12,767 5,663 25,823 12,677 
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FORT WORTH 





Cattle Calves Hogs Sheep 

Armour and Sumpeny. 2,240 1,390 2,810 2,858 

Swift & Company.... 1,800 1,575 2,709 3,807 

Blue Bonnet ........ 261 a 579 eeee 

Geey Fe. Ce...-ceee WZ 404 cece 

Rosenthal Pkg. Co... 44 13 44 19 

ME Savtesveduecee 4,522 3,050 6,546 6,684 

INDIANAPOLIS 

Cattle Calves Hogs Sheep 

Kingan & Co......... 1,516 260 17,331 2,929 

Armour and Company. 786 180 2'516 wees 

Hilgemeier Bros..... 7 -wsus 974 eves 
Stumpf Bros ........ nau oan 140 
Meier Pkg. Co.. So «suas 303 
Stark & Wetzel. 193 52 600 





Wabnitz & Deters. 88 49 474 (107 








Maass Hartman Co 41 14 cove eses 

Ree -. 2,395 1,985 24,134 6,907 

Ee ee 1,150 680 278 475 

0 ee ae 6,187 3,220 46,750 10,418 
CINCINNATI 

Cattle Calves Hogs Sheep 

S. W. Gall’s Sons.... es 481 19 


E. Kahn’s Sons Co... 


"550 1,860 10,675 147 
Lohrey Packing Co... a. eee 315 cece 

















H. H. Meyer Pkg. Co. a weg 4,120 aees 
J. Schlachter ....... 172 86 are 164 
J. & F. Schroth P. Co. WD ceoer 2898 éaae 
J. F. Stegner Co..... 410 4 ere 276 
DN decuventseus 457 2,737 3,738 122 
WOE abécecoese cane 1,789 279 146 673 
Dee. cccccccccvces 3,462 5,447 23,654 1,418 
Not including 1,604 cattle, 581 calves, 6,094 
hogs and 48 sheep bought direct. 
RECAPITULATIONt 
CATTLE 
Cor. 
Prev. week, 
week 1939 
Chicago 34,176 37,475 
Kansas City 19,490 24,786 
Omaha* 16,283 16,901 
East St 17,908 22,406 
St. Joseph 5,856 6,078 
Sioux City 9,946 8,888 
Oklahoma City 4,141 4,523 
Wichita 1,557 2,620 
OO” eee 4,610 4,806 
St. Paul 12,293 13,399 
PEENOD ccccccccccese ,09 .309 3,793 
DD Kcesdeccnees 6,187 5,005 6,483 
EE wh.caeceinahwaees 3,462 2,736 4,309 
ey ED wesccscvcusaes 4,522 4,626 6,146 
BOE .cccsescnccescoss 155,487 141,936 162,613 
HOGS 
GOMER cocce coccvesese 55,297 48,555 50,826 
RED GF ccccccescsee 12,2: 
CEE. déveteeressevetee mn 
East St. Louis 
St. Joseph ...... 
Sioux City . 
Oklahoma roity’ 
WEE cccccs 
NE 9 nai dbima eaiicd ke 5,58 
Se, PE. ecevecesuscccnen ae § 
po eee vane ee 
Indianapolis ............ TD 
EE ‘ccecarceneeees 23,654 18,762 ,863 
See 6,546 7,553 5,113 
WE -ccenveciciateenes 299,808 269,054 252,822 
16,215 23,311 
18,563 21,227 
14,867 19,135 
10,197 19,103 
11,647 18,178 
; 105 
1,412 2,252 
1,557 2,401 


80,098 79,701 








15,532 20,147 

Milwaukee ........... 1,921 1,635 2,010 
ee 10,418 6,046 10,997 
CEE Scectocsegsnes 1,418 4,350 2,522 
ee TE 6ece0'ccrsccued 6,684 3,436 7,683 
TE ndcetieestavevced 202,020 193,954 235,772 


*Cattle and calves. tNot including directs. 


STOCKERS AND FEEDERS 


Stocker and feeder shipments re- 
ceived in the Corn Belt states in August, 


and eight months’ totals: 
a and — 
ug. 











1940 1939 
TIES . csccccccvescewes 157,489 149,761 
WRNOUE visK6s covecssoecces 107,152 82,180 
Tete, DN oc cceseceses 264,641 231,941 
Detad S GB... ccccccceesece 875,507 927,361 
Sheep and Lambs 
BOONES. ccccccccccecees 122,060 151,266 
GE -Bacbatsccdeasneveve 307,247 268,532 
Total, August ...... .. 429,307 419,798 
ae LO ee 1,148,670 1,174,254 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 




















tRECEIPTS 
Cattle Calves Hogs Sheep 
Mon., Sept. 9...... 17,418 1,483 18,216 352 
Tues., Sept. 10......11,212 892 20,497 10,231 
Wee. Gepe. T...... 11,749 789 13,398 5,892 
Thur., Sept. 12...... 2,599 790 13,163 7,678 
Ps Ge: Becedtes 823 232 8,088 7,699 
OM; Bee. BE..ccc 700 200 1,800 3,000 
*Total this week....44,501 4,386 75,162 42,852 
Prev. week ........ 488 4,632 66,955 32,097 
WORE BBO cccccccces 503 6,290 63,727 52,332 
Two years ago...... 47,829 7,028 74,133 77,498 

SHIPMENTS 
Cattle Calves Hogs Sheep 
Mon., Sept. 9...... 4,178 244 2,588 753 
Tues. ~~ * 4,154 288 801 477 
Wed., Sept. 11...... 5,691 92 736 423 
Thur., Sept. 12...... 2,166 2 950 362 
Dee, DR. Bee cces. 832 68 773 638 
et. Ge. MM. ccces 100 Ss ae odie 
Total this week.....17,121 694 5,848 2,653 
Previous week ..... 11,347 666 3,647 2,603 
WEE GOD. cocccceoce 14,602 b 4,366 2,500 
Two years ago...... 16,234 1,113 6,155 15,213 
*Including 291 cattle, 786 calves, 21,111 hogs 


and 21,285 sheep direct to packers from other 
points. 
All receipts include directs. 


SEPTEMBER AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 











—September— ——— Year— — 
1940 1939 1940 1939 
Cattle ...... 80,989 80,458 1,306,981 1,247,101 
Calves ...... 018 11,573 182,675 226,767 
oe 142/117 115,885 3,591,328 2,752,240 
eee 74,949 103,024 1,514,288 1,843,420 
WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended Sept. 14. = 50 $ 6.45 $3.35 $ 9.20 
Previous week ...... 1.35 6.70 3.50 9.20 
are 10.25 7.50 3.35 9.45 
BEE biccicccenccccees 10.55 8.35 2.85 7.90 
eee 13.75 11.70 4.00 11.25 
BED cccccccccccsccce 9.30 3 3.00 9.10 
TEED ccevesccccccaces 10.65 10.95 3.10 9.00 
Av. 1935-1939...... “$10.90 90 "$ 9.65 9.65 $3.25 $ 9.35 
SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 
Week ended a. 14. .27,380 69,314 40, pny 
Previ =. : ,375 62,943 
OE sneer 31'390 $0,609 49,034 
a 31,911 67,914 62,467 
| ear 3,957 41,008 55,636 
BED eccccwcecceveeses 34, 44,224 56,741 
HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. Wt., —Prices— 
Rec’d Ibs. Top Av. 
Week ended Sept. 14..75,200 260 $ i 15 $ ce 
Previous week ........ 66,955 26) 7.75 
SEE adderecoussenseced 63,727 262 8.25 t 0 
BE éiccccbesucanecaes 74,15 260 9.45 8.35 
Seer 48,633 268 13.00 11.70 
BEE ccncevcanvessooeds 60,755 246 11.25 y 
BED. 60bnsedtceceteaquee 37,613 256 12.15 10.95 
Av. 1085-1989........ 57,000 258 $10.80 $ 9.65 


*Receipts and average weight for week ending 
Sept. 14, 1940, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under Federal inspec- 
tion for week ending September 14. 
Week ending Sept. 14 
Previous week 
Year ago 
TWO YEATES AZO... ....cccccccccccceseccscccs 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, September 19: 








Week ended Prev. 

Sept. 19 week 
Packers’ purchases .......... 45,213 48,668 
Shippers’ purchases .......... 4,374 6,312 
MS cncacueeeeranneeucune 49,587 54,980 





AUGUST TRUCK RECEIPTS 


Driven-in receipts of livestock at pub- 
lic stockyards during August compared: 


% July Aug. 
io%e 1940 1939 
No. No. No. 
Cattle ......... 794,550 820,612 738,907 
GORPER ciccce vs 348,773 355,138 352,217 
TROGS cccccccccs 1,577,696 1,613,529 1,483,012 
GROG  ccccccvce 686,972 679,624 644,099 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended September 14, 














1940. 
CATTLE 

Week Cor. 

ended Prev. week, 

Sept. 14 week 1939 
Pe ee 18,444 19,500 28,119 
MORON CRF? 2 cccccccecs 19,602 22,355 28,173 
SE Scnwives-eseckwan 17,296 17,687 19,027 
BE Wes BOER. ccc seses 12,340 10,441 13,019 
St. Tesegh ...cccccccccee 5,937 5,572 6,372 
IEEE ‘noc ne-05 cb bans 8,203 6,553 5,943 
. rere 2,730 2,147 4,179 
ff |= Sone 7,572 4,626 10,205 
Philadelphia ............ 1,993 1,783 1,700 
ee eee ee 1,730 1,769 1,932 
New York & Jersey City. 9,272 8,818 8,408 
Oklahoma City* ........ 5,986 6,542 6,587 
SAS er 4,700 3,530 3,996 
=e 4,552 4,440 4,905 
i DEE etesvece aeeetes 9,714 9,817 10,866 
pO er ree 2,963 3,044 3,638 

TED scctenctosvecewbes 133,034 130,424 157,069 
*Cattle and calves. tNot including directs. 
HOGS 

Chicago ..... .. 79,160 64,695 57,216 
Kansas City 40,228 34,836 24,742 
Omaha ..... 22,027 24, 18,754 
East St. Loui 53,492 46,755 59,554 
St. Joseph .. . 19,189 14,570 r 
Sioux City . 12,167 11,850 9,156 
Wichita 


Fort Worth 
Philadelphia 
Indianapolis .. 
New York & Jersey 
Oklahoma City ... 
Cincinnati ... 











Denver 5, f 4,708 
St. Paul . .- 25,823 23,399 23,720 
Milwaukee ...... -- 1,908 7,078 9,696 

| eR me 380,656 340,139 336,319 


‘Includes National Stock Yards, East St. Louis, 
Ill., and St. Louis, Mo. 











SHEEP 

CeNSEE oe eccccesaveus 17,639 12,696 23,938 
Bee CF co ccccccecase 20,438 18,563 21,227 
ae 20,645 21,865 28,309 
East St. Louis........... 14,095 9,539 18,698 
Te, DOO ceccvececssesie 12,963 11,078 11,632 
OS "=r 8,009 7,922 6,235 
TD ap svesteesedees 2,031 1,557 2,401 
SE MEE. gaccccessesee 6,684 3,436 7,683 
Philadelphia ............ 4,095 3,159 4,766 
TN ae 3,362 3,080 3,754 
New York & Jersey City. 65,216 51,123 50,861 
Oklahoma City .......... 1,874 1,412 2,252 
er 3,419 3,707 7,058 
BE ere 9,572 7,759 10,078 
i, MEE evcveutoesesevns 12,677 15,532 20,147 
SY 6:60-s.60-wec aren 1,921 1,598 1,886 

TOE sdcexdesekiaess 202,640 174,026 217,925 


+Not including directs. 


SOUTHEASTERN LIVESTOCK 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 
Service, at seven southern packing 
plants, for four days ended Sept. 14: 

Cattle Calves Hogs 


Four days ended Sept. 14..1,890 791 6,253 
PUOVINGS WEEE  ccccccvenece 1,915 831 5,832 
Same period 1939.......... 1,888 521 5,969 


Receipts of salable livestock at the 
seven southern plants for week ended 
September 16: 

No. Pet. 
Local receipts (from within states of 
Georgia, Florida and Alabama)... 5,940 95 


In-shipments (from outside Georgia, 
Florida and Alabama)........... 313 5 


BE necting cuvesecasvaxweessesa 6,253 100.0 





CALIF. INSPECTED SLAUGHTER 
State-inspected kill for August: 








MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 


WESTERN DRESSED MEATS 
NEW YORE PHILA. 





STEERS, carcass Week ending September 14, 1940.......... 9,716 2,567 
Wet BOOTIES cseccccvcccccescececescese 6,939 2,168 
GUMS Week FORE HHO. ccwcvcccccceveceseves 10,331 2,896 
COWS, carcass Week ending September 14, 1940.......... 1,372 1,413 
WEE POGUE oc cwscseccccsessccecccseces 1,112 1,197 
ee BS ee ee 1,041 1,217 
BULLS, carcass Week ending September 14, 1940...... — 547 758 
Weelt POSTED cccercscecccccecoscssoccees 453 827 
Same Week YORE AGO... sccccccccccsscscces 362 732 
VEAL, carcass Week ending September 14, 1940.......... 11,180 1,096 
WEE DUNNE 0.5 60 e 06 o0s.60s ccecewes Ven scs 8,389 1,226 
RS WOR, DE Bs ond eins ce nndinaee sues 12,107 1,076 
LAMB, carcass Week ending September 14, 1940.......... 45,974 12,143 
TOE CTE acaba ciicnsecesssiceeiessicn 37,375 12,856 
a nr or ee 52,892 15,792 
MUTTON, carcass Week ending September 14, 1940.......... 2,053 371 
re I, awe ck kn bbe wecriceucecactas 835 381 
ee 8 ere 2,175 187 
PORK CUTS, Ibs. Week ending September 14, 348,507 
Co ee eee % 256,565 
SS WORE FORE Goode cccccccesciswcuss 236,169 
BEEF CUTS, Ibs. Week ending September 14, 1940.......... ae 0 06—lCt ee ewe 
PN SIN acc cuuieeeage-scdechoes es wea nn er 
WAGES WOE PORE Gece ic iicccdwccasevetces el Seeons 
LOCAL SLAUGHTERS 
CATTLE, head Week ending September 14, 1940........ . 9,272 1,993 
SE. OREN cossevesdcsnseameeses seb 8,818 1,783 
Game Week FORF AGO... .ccccvccescoscccces 8,408 1,700 
CALVES, head Week ending September 14, 1940......... 14,959 2,607 
WE SNEED, hice 0 sds esa uecceegsecmien 15,364 2,891 
ge er ee 15,691 2,488 
HOGS, head Week ending September 14, 1940.......... 42,772 14,672 
WE ED oa niece adwescesewsaseceee ewe 33,329 14,464 
ye WN i oie eclccacdewsnecens 51,460 18,625 
SHEEP, head Week ending September 14, 1940.......... 65,216 4,095 
EE NONE: on tcbanadccbrincdssipeneuns 51,123 3,159 
CE GEES FONE GIs ooo vo wesidcicsccsevices 50,460 4,766 


BOSTON 


2,592 
2,773 
3,072 
2,877 
2,845 
2,743 
65 

45 

11 
697 
952 
621 


16,517 
17,560 
17,592 


1,536 
871 
3,112 


237,659 
267,328 
323,856 


Country dressed product at New York totaled 2,445 veal, no hogs and 148 lambs. Previous week 1,763 


veal, no hogs and 30 lambs in addition to that shown above. 

















WEEKLY INSPECTED KILL CANADIAN LIVESTOCK PRICES 
Hog slaughter at 27 selected centers STEERS 
during week ended September 14 to- Bad s- anes Same 
taled 546,719 head compared with 492,- Sept.12 week 1939 
266 during the preceding week. During Toronto .............. $ 9.00 $ 9.00 $ 8.25 
: : RRS - 9.25 8.50 9.00 
the corresponding week in 1939, a total Winnipeg 12..221.121: 8.50 7.15 7.75 
of 461,973 head was slaughtered. There ro teeter eee eees Hy Me 4 
was an increase in the number of cattle Prince Albert... -..: . 6.50 6.35 06 
and calves slaughtered during the week. Moose, Jaw.....-...-. 6.78 4 yd 
Number of animals processed in 31 on aE 1 SX 
nde eptember ° 
centers for week e p VEAL CALVES 
Cattle Calves Hogs Sheep 
y Mi sdeuevenoreee 11.50 11.50 11.00 
New York Area’ 9,272 14,958 41,144 65,385 Montreal ............ Stoo "i100 *a¢00 
me > Balt... 3,885 1,273 26,865 3,242 WHEEL cincwineobiecee 9. 9.50 9.50 
o-indiana EEE | '5:6.4-0:0 00 0440 0% 7.50 7.50 7. 
Group? ...... 10,113 3,421 55,202 10,168 + Ramonton’........... 8.00 8.00 130 
Chicago® ....... 28,732 5,307 79,160 50,765 Prince Albert ........ 7.25 7.50 7.00 
St. Louis Area‘. 13,421 8,401 53,492 16,176 Wibene BOW .<cccssccs 1.75 7.25 7.50 
a _ «+. 13,140 5,457 40,228 23,884 Saskatoon eh ORG 8.50 6.58 8.50 
outh wes' _ . ieee ; ; } 
Group® ....... om | TG RS «0ST Vance y z y 
Quah «+... 14452 11015 22/027 23/453 «Vancouver bees niin vant 
Sioux City .... 7,066 254 12,167 10,209 BACON HOGS 
St. Paul-Wisc. 
Group® ....... 18,863 13,003 73,002 20,914 DONE: cone ncsegciewes $ 9.35 $ 9.25 $ 9.00 
Interior Iowa & eee 9.35 9.25 9.50 
So. Minn.” ... 15,957 4,370 104,864 49,958 — SeOCsow ees ef heed bend 
‘ | i ee y r i 
Faw | cocccces 149,257 64,854 546,719 296,332 gy « Bereetinnh de ed god en 
‘otal prev. rince |S aS ; : J 
mh sone 154,747 77,837 549,775 304,778 _—  vecnseusene Hed 4 4 
‘otal las Oe eee F ¥ J 
JOAF cccveve 161,827 78,151 461,973 330,471 sn ee Sha hase oes We eee oes eed 
JQRCOUVEE 2c cccceccies je j ‘ 
an Panny & a Ng es _—. Pg Fag | *Montreal and Winnipeg hogs sold on a “‘f. & w.”” 
. "Includes Cincinnati an eveland, 0, ani : “ . 
Indianapolis, Ind. 7 , ———— basis; all others “‘off trucks. 
and East St. Louis, Ill., an . Louis, Mo. *In- 
cludes So. St. a he meg mons CN. = GOOD LAMBS 
Ft. Worth. "Includes St. Paul, Minn., Madison, and fforonto ............- y 5 9.75 
Milwaukee, Wis. *Includes Albert Lea and Austin, ete aaa aa $ ae $ on $ 9.50 
Minn., and Cedar Rapids, Des Moines, Ft. Dodge, MIR < Unc% vwne dee 71.15 8.00 8.50 
Mason City, Marshalltown, Ottumwa, Storm Lake, I cic acccsesens 7.50 7.50 7.00 
and Waterloo, Iowa. Edmonton ........... 7.25 7.25 7.00 
Packing plants included in the above tabulation Prince Albert ........ 7.00 7.00 7.00 
slaughtered during the calendar year 1939 approxi- Moose Jaw .......... 7.25 7.10 7.50 
mately 74% of the cattle, calves and hogs, and RE Sasa ee cone 7.00 6.85 7.75 
82% of the sheep and lambs that were slaughtered Oe aaa 7.50 7.00 7.00 
under Federal inspection that year. VORCOUVEP ..ccccccces 8.00 8.75 8.00 





Trends in Slaughter 
(Continued from page 36.) 
the calves, 60 per cent of the hogs and 
80 per cent of the sheep and lamb kill 
have been under federal inspection. 

While the volume of sheep and hogs 
killed under federal inspection has re- 
mained about constant in relation to 
total slaughter, there has been a sharp 
increase in the proportion of calves 
killed under inspection and a moderate 
increase in the proportion of cattle 
processed in inspected establishments. 
These trends are shown in the chart on 
page 36. 

Intrastate packers have taken over 
some of the cattle and calf processing 
formeriy handled by retailers and farm- 
ers (see chart) and gained in their 
proportion of the total kill of these ani- 
mals. Retail slaughter of cattle and 
calves, formerly fairly large, declined 
steadily after the first decade of the 
twentieth century. 

Farmers still kill a fairly large pro- 
portion of all the hogs slaughtered in 
the United States; their part in total 
slaughter of all classes of meat animals 
may increase as a result of the availa- 
bility of meat storage facilities in locker 
plants. 

Variation in the annual federally in- 
spected slaughter of cattle, calves, hogs 
and sheep and lambs is shown in the 
chart above. The long time increase in 
calf slaughter is accounted for by the 
increase in marketings from dairy areas. 
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Livestock slaughter under federal inspection in the United States, expressed in number 
of head, 1907 to 1939. (Chart by U. S. Bureau of Agricultural Economics.) 





INDUSTRIAL PAINT CLINIC 


The Industrial Paint Clinic, a consul- 
tation service for the solution of indus- 
trial maintenance paint problems, has 
been founded in Chicago by the Ameri- 
can-Marietta Co., in recognition of the 
need for a clearinghouse of information 
on significant developments in the paint 
industry. 

An elaborate manual, the “Mainten- 
ance Painting Handbook,” has been pre- 
pared by the clinic and will be distrib- 
uted gratis to industrialists and paint 


buyers. Requests for the handbook and 
information on maintenance painting 
problems may be addressed to the In- 
dustrial Paint Clinic, 43 E. Ohio st., 
Chicago. 


LIVER PRODUCTS 


In Volume 3 of THE NATIONAL PRO- 
VISIONER’s packers’ encyclopedia, ‘“Sau- 
sage and Meat Specialties,” tested and 
proved formulas for the manufacture of 
liver products are presented. 








40 RECTOR STREET 





\ 





SOLVAY SALES CORPORATION 


Alkalies and Chemical Preducts Manufactured by The Solvay Process Company | 
NEW YORK, N. Y. 
BRANCH SALES OFFICES: 


Boston « Charlotte « Chicago « Cincinnati e Cleveland « Detroit 
New Orleans * New York Philadelphia Pittsburgh ¢ St. Louis*Syracuse 


It’s smart business to carefully 
investigate the various stocki- 
nettes before you place your 
order .... wherever you find 
top quality at a fair price plus 
faultless service, THAT is the 
place for you to buy! We in- 
vite your investigation of stock- 
inettes from 


222 W. ADAMS ST., CHICAGO, ILLINOIS 


Selling Agent: THE ADLER COMPANY, CINCINNATI 





REQUIRES LESS H. P. 














Page 40 






















THE DIAMOND HOG 


for REDUCING 
EDIBLE MEATS - FATS - SCRAP 
MEATS - BONES - CRACKLINGS 
E L_- CARCASS 
- VISCERA 
TO UNIFORM FINENESS 


CUTS COSTS OF 


REDUCTION - COOKING - DRYING 
RENDERING - HASHING 


_ POWER-STEAM:LABOR-TIME 
‘ed in Packing - Sausage- Margarine - Give 
set Fertilizer - Soap - Dog Food Plants 


Jes of 4000 to 60000 Ibs. per 
IN TN At ee en nie Bulletins end prices 


DIAMOND IRON WORKS '!nc 





a MINNEAPOLIS, MINNESOTA. U.S.A 


The National Provisioner—September 21, 1940 




















ur 


AE 
lue 


per 





NO CHOPPING MACHINE 


N 

cAN Cur cover 
the knife does not contact the plate over 
\F the entire length of the blade, or if the 
plate has become worn and dull. Neither of these 
two troubles can occur with the HOOK-EYE 
Plate and Knife. The HOOK-EYE Plate is 
almost everlasting. The HOOK-EYE Knife is so 
designed that it cannot wear unevenly, lift away, or 
otherwise separate from the plate. Pressure applied 
from a Pivot Point on the 
back of the knife keeps the 
entire length of the blade 
in contact with the plate at 

all times. 





Enter trial order, specifying 
make of machine and type 
of plate desired to the 


X-ray view showing pat- 
ented pivot point, from 
which pressure is distrib- 
uted uniformly over full 
length of the self-sharp- 
ening blade. 


Atlantic Service Co., Inc. 
711 Caton Ave., Brooklyn, N. Y. 


ATLANTIC SERVICE COMPANY, vc. 


USINESS ESTABLIS 

















"1 
Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 


























The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua Ohio 
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MEETS 


Popular 
Demand 
for a Continen- \, 
tal-type product ! 
Matches the flavor 
and texture of the 
finest imported 
cooked ham! 












Winning Public Approval 












COOKED 
HAM 








skinless! 


Priced for 





tection ! 


J. S. HOFFMAN CO. 
CHICAGO NEW YORK 















The Modern Method 


of TRUCK COOLING 


Leading Packers look to THEURER 
to solve their truck cooling prob- 
lems. Abolition of hot spots in 
body, assured dependability, 
greater economy and un- 

+ 4 4 4 paralleled efficiency have 
“sold these packers on 

ICEFIN. Write for details. 


Warm Air 


THEURER WAGON WORKS, INC. 


NEW YORK, N. Y. * NORTH BERGEN, N. J 
C cial Insulated and Refrigerated Bodies 








SALEM 


SILVER HAM PUMP 





This highly efficient, heavy-duty Ham Preserving Silver Pump is 
necessary for 100% satisfaction with quick cures! Exceptionally 
easy to handle, improved distribution and remarkable economy 
make this popular SALEM Pump your logical choice. Write for 
full particulars today! Manufacturers of the Sure Cure Pump, 
Hand Sausage Stuffers, Hand Lard Presses, Brine Guns and Alumi- 
num Scoops. . also, Artery and Spray Needles for all types of pumps. 


SALEM TOOL COMPANY @ SALEM, OHIO 
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Advertisements on this page, 10¢ per word 


CLASSIFIED ADVERTISEMENTS =2:esF2:% 





Position Wanted 


Men Wanted 


Equipment for Sale 





YOUNG MAN wants position as foreman of pork 
operations. 16 years’ practical experience, all- 
around pork man. Good record in curing cellar. 
Strictly sober. Now employed. W-12, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





MANAGER OR ASSISTANT manager in small or 
medium-sized plant. 20 years’ experience as live- 
stock buyer, plant superintendent, office manager, 
sales manager, and general manager. Have mod- 
ern, aggressive ideas. Good record of organiza- 
tion. Can handle personnel successfully. Now em- 
ployed. Good reason for desiring change. W-15, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





OFFICE MANAGER (33) Specialist in tax work. 
Experienced in problems dealing with personnel, or- 
ganization, financing, and credit control. Now con- 
nected. Good reason for change. W-16, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





PACKINGHOUSE EXECUTIVE desires to hear 
from plant that is not makjng money or in which 
results are unsatisfactory. Will take over man- 
agement at nominal salary and percentage of 
profit. If financial assistance needed, this can 
probably be arranged for after six months’ opera- 
tion. Box W-19, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, I1l. 





WORKING FOREMAN—25 years’ practical experi- 
ence in making sausages, loaves, cutting hogs, 
curing hams and bacon. Prefer Western states. 
Box W-20, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Il. 





SALES PROMOTION—PUBLIC RELATIONS ex- 
ecutive. Several years close contact with execu- 
tives in various departments of Meat Industry. 
Possesses sales and executive ability. Capable of 
handling public relations and building acceptance 
for products through group talks, etc. Salary 
secondary to desirable connection and future. Box 
W-21, THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York, N. Y. 





PURCHASING, BILLING and invoicing experi- 
ence. 19 years with Dold Pkg. Co. Married man. 
(40) desires position, any capacity. Healthy, 
Capable. H. Davies, 4156 Arkansas Ave., Wichita, 
Kansas. 





EXPERIENCED PACKINGHOUSE MAN — Now 
employed, seeks new connection. Experience cov- 
ers credits, office management, branch house man- 
agement, sales director, purchasing agent, etc. 
College education. Extremely aggressive, with 
modern ideas. Have experience as General Man- 
ager of large plant. Best references. Looking for 
permanent connection. Box W-22, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 





EXPERT all-around sausage maker wants posi- 
tion in small or medium sized packing house. 
Best of health and sober. W-943, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, I11. 





Sausagemaker 
3ood opportunity for experienced sausagemaker in 
Midwestern independent plant. Give experience, 
age, references, etc. Permanent position. Growing 
company. W-10, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





WONDERFUL OPPORTUNITY. Energetic young 
man wanted to take complete charge of sales and 
promotion work in Midwestern sausage concern 
running about twenty routes. State age, experience, 
references, salary expected. Longhand letter. 
W-24, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





Sausagemaker 

Capable of manufacturing complete line of quality 
sausage and loaves. Splendid opportunity with a 
fast growing independent packer. Good salary for 
man who can produce quality merchandise. Give 
history of experience, references, age, etc. Box 
W-954, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Il. 


Meat Packing Equipment 
Offerings 


10—Aluminum St, Jack. Kettles, 40, 60, 80, 100 gal, 
1—Meakin horiz. continuous Crackling Press, with 
tempering apparatus, 30 h.p. Motor, 800 to 1000 
lb. cap. per hour 
5—9’x19’ Revolving Digesters or Percolators, 
4000 Ft. Drag, Scraper and Screw Conveyor. 
10—Bartlett & Snow vertical Tankage Dryers 
25—Dopp Kettles, all sizes 
10—Hammer Mills, Crushers, Grinders, Pulverizers 
4—Ice Breakers and Crushers 
2—Brecht 200 lb. Stuffers, without tubes. 
1—Brecht Enterprise No. 156 Meat Grinder, 
1—Brecht 1000-lb. Meat Mixer. 
1—Brecht 18’ Filter Press 
1—Hand Operated Fat Cutter 
Ask for ‘‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO. INC. 
14-19 Park Row, New York City, N. Y. 





Sausagemaker 
EXCELLENT OPPORTUNITY for permanent po- 
sition in Chicago for experienced sausagemaker. 
One with some knowledge of canning preferred, 
but not necessary. Give age, experience, refer- 
ences, etc. Box W-23, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





WANTED—Young, energetic salesman for New 
England and New York. Experienced in canned 
meats, specialties, and fresh-frosted (quick-frozen) 
meat products. When answering, give age, experi- 
ence, references, salary expected. W-9, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York, N. ¥ 





Miscellaneous 
Cracklings Wanted 


ALL KINDS, HARD OR SOFT pressed or un- 
pressed; also bones both in small or large lots. 
Dep’t C, Hill Packing Co., Topeka, Kansas. 


Business Opportunities 


FINANCIALLY RESPONSIBLE party is interested 
in leasing or purchasing a moderate sized sausage 
factory in Wisconsin, Minnesota or Illinois. State 
all particulars in first letter. Box W-18, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 











The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, II. 


LARD PRESS—One belt-driven Lard Press, 8’4” 
high, 5’ wide, 38” curb. This Lard Press is made 
by Mt. Gilead, Ohio Press Mfg. Co., and has 5 
plates, hydraulic gauge and valves. Price, $375 
f.o.b., Wilmington. Will ship on approval, six 
months to pay. Wilmington Provision Co., Wil- 
mington, Delaware. 


For Sale 


1—5x5 Curtis air compressor. Perfect condition, 
Full price less motor—$50.00. Royalist Provision 
Co., 9th and Poplar Sts., Philadelphia, Pa. 











COMPLETE SAUSAGE ROOM EQUIPMENT. In- 
cludes 400-Ib. Boss self-emptying Silent Cutter, 
200-lb. Boss Stuffer, 400-lb. Buffalo Mixer, Buffalo 
Grinder, Boss Stuffing Table, 4 Steam Cookers with 
Powers Regulators, Boss Ice Chipper, Smokehouse 
trucks, Tank trucks and miscellaneous equipment. 
All practically new. Used eight months. Write 
Murray Packing Co., Plainwell, Mich. 





Equipment Wanted 





Packing Equipment Wanted 
Wanted for user 2—50 and 100 Ib. Silent Cutters 
2—50 and 100 Ib. Stuffers: 2—100 and 200 Ib. 
Mixers; 3—Grinders; Filter Press. Lard Cooling 
Roll. No dealers. W-718, THE NATIONAL PRO- 
VISIONER. 300 Madison Ave., New York City. 








FOR SALE—Abattoir equipment—all in A-1 con- 
dition, delivered New York; 650 round, steel, hog 
gambrels, roller type with rollers attached. Pan- 
ama Railroad, 24 State Street, New York, N. Y. 





THIS SPACE offers you a chance to present your 
story to the Meat Packing Industry—you may want 
to dispose of your plant or you may want to make 
new connections with a new partner for invest- 
ment purposes. In any case you may do this 
cheaply and quickly here. THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 














Represented by 








THEE. KAHN’SSONSCo. 
CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


NEW YORK PHILADELPHIA WASHINGTON 
H. L. Woodruff Earl McAdams Clayton P. Lee 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St. S. W. 


BOSTON 
P. G. Gray Co. 
148 State St. 




















Outstanding in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. 
New York, N. Y. 


JERZY 


POLISH STYLE 


HAM 


Mild and unsmoked 


Canned in true 
continental style 


P. O. BOX 386 
Indianapolis, Ind. 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
William G. Joyce 


Boston, Mass. 


NEW YORK 
OFFICE 


106 Gansevoort St. a 








F. C. Rogers Co. 
Philadelphia, oe 




















Philadelphia Scrapple a Specialty 


Alwa 


ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN 



















HONEY BRAND 


Hams . Bacon 


Dried Beef 


[cao 


CONSULT US BEFORE 


HYGRADE’S 
Original West 
Virginia Cured Ham 
Ready to Serve 








YOU BUY OR 
HYGRADE’S SELL 
Frankfurters in 


Natural Casings 


Domestic and Foreign 
Connections 
Invited! 


HYGRADE'S 


Beef - Veal 
Mente) - Pork 


HYGRADE FOOD PRODUCTS CORP. 





30 Church Street, New York, N. Y. 











BICZYJA 


(Pronounced BE-CHI-YA) 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 





SSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 
——THE WM. SCHLUDERBERG - T. J. KURDLE CO.=——= 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


NGTON,D.C. RICHMOND, VA. 
Weoutner, OW. ees nis MD. 22 NORTH 17th ST. 


@ 
NEW YORK, N.Y. 


* * 























‘ PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14thSTREET 713 CALLOWHILL ST. 317 E. Campbell Ave. 









































COOKED mS e 4 unbelievably delicious’ Eastern Representatives 
READY TO P a D. amiss D. L. WHITSON 
| enn, Ave. 3315 E. 16th St. 
SERVE a | Tendorated Ha ms N. W. Indianapolis, Ind. 
: Washington, D.C. unr ny okcaen 
hs Wi “Build Profitable Sales Volume in Anv Territory” | jsseccmmen Rd. ae te 
yee eee,, , Cleveland, Ohio Boston, Mass. 
® KREY PACKING COMPANY ieee 
New Yor” Heke 
ass ST. LOUIS, MISSOURI J “S26 Weinut St. 1001 Jackson Ave. 
= McKeesport, Pa. Monaca, Pa, 
‘ ROY WALDECK 
~All A TaWanen —432,Plane St, 
+. & SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS Buffalo, N. Y. M. WEINSTEIN 
WAT MAX LEFKOWITZ & CO. 
SON; Z 613 Gibson St. 122 N. Delaware 
Scranton, Pa. Philadelphia, Pa. 
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Main Office and Packing Plant 
Austin, Minnesota 




















FRANK R. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


New York City 





405 Lexington Ave. 

















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 











GET THE BEST 


ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND”’ 
LEBANON BOLOGNA 

MFR’D BY 
» PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 








CLEAN 
TASTY 
WHOLESOME 











cA Selected 
NYolUEYoLel-MOror yale 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 














ALD bis 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA, 























Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 
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The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 
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EXTRA DIVIDENDS For 
NEVERFAIL USERS 


Large packers, small packers ... ham packers from 
every State in the Union report sharply rising sales 
and profits soon after starting to use the NEVERFAIL 
3-Day Ham Cure. It’s the “Pre-Seasoned” flavor! 
That, and improved texture, tenderness, mildness 
and color that win and hold new customers. Write 
today for a free demonstration in your own plant. 


H. J. MAYER & SONS CQO. 


6819-27 SOUTH ASHLAND AVENUE e CHICAGO ILLINO!I 






















































iN CHICAGO 


Wells Tallest Hotel 
a Fe myn 


LEONARD HICKS 
Managing Director 








T PRODUCTS. 





Jrom the Land O'€Qrn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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**,.sAND WHAT ABOUT INSULATION?” 





**,..FOR ALL-ROUND PERFORMANCE, 
THERE’S NO EQUAL TO 
GENUINE CORKBOARD’’ 








Armstrong’s Corkboard is recognized as the standard 
insulation for holding low temperatures! 


NE insulating material has 

established a record for con- 
sistently dependable performance 
on every type of low temperature 
work since 1904—Armstrong’s 
Corkboard! For 36 years, Arm- 
strong’s Corkboard has demon- 
strated that, in all-round perform- 
ance, it is the most efficient insula- 
tion available. 

Experienced users are not satis- 
fied with substitutes for corkboard. 
They know that no other insulation 
combines all the desirable qualities 
found in this genuine CORK mate- 
rial. With its low thermal conduc- 
tivity, high resistance to moisture 


and great durability, Armstrong’s 
Corkboard can be relied on to hold 
low temperatures economically, to 
help control temperatures within 
narrow ranges, and to give years of 
trouble-free, money-saving service. 


Large Board Sizes 


Armstrong’s Corkboard is strong 
and rigid, light in weight, and 
quick and easy to install. It comes 
in convenient board sizes 12” x 36”, 
18” x 36”, 24” x 36”, and 36” x 36’, 
and in thicknesses from 1” to 6’. 
Armstrong’s Cork Covering for 
cold lines has the same insulating 
qualities as Corkboard. It is spe- 


cially molded or machined to fit all 
standard sizes of piping and fittings, 
and comes in three thicknesses. 
Call on Armstrong’s experienced 
engineers whenever you need low 
temperature insulation. They’ll be 
glad to give you sound advice. And 
skilled workmen using modern 
methods and materials can assure 
you a most economical installation 
for maximum operating economy. 
Write today for complete informa- 
tion and literature on Armstrong’s 
Cork Insulation. Address Arm- 
strong Cork Co., Building 4 
Materials Div., 952 Con- 
cord St., Lancaster, Pa. 








Armstrong’s CORK INSULATION 


CORKBOARD for Cold Rooms and Equipment . . . CORK COVERING for Cold Lines 
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(Patented) 


THE 
PERFECT 
SHOULDER 
CUTTER 


This remarkable machine, when used 
for removing pork shoulders, operates 
in conjunction with the moving top of 
the cutting table and cuts each part 
with unfailing accuracy — leaving the 
maximum amount of meat where it is 
most valuable. 





This Cutter not only cuts accurately | 2 
but also minimizes handling. Oneman = 
only is required to line up the sides 
on the table just ahead and in front 
of the knife. 


Adjustments are provided to compen- 
sate for the re-grinding of the knife. 
The vertical angle of the knife is also 
easily adjusted for different angles of 
cuts if desired. 


> , gras 
DUNSETH CUTTERS are in daily NELL CO- 


1GHT- 


eae 
operation in numerous plants. Write THE ALLSE 


for further details. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 
117 LIBERTY STREET, NEW YORK, N. Y. 





‘ms CIRCLE UO 


DRY SAUSAGE CERTAINLY 


MAKES A H/T 
WITH ME / ri 


Anp that’s getting to be an old story. Not only are men singing its praises when 
they sit down for a snack, but women are including dry sausage in their menu planning for 
parties, and light suppers. The dry sausage they prefer is one with the uniform quality and 
flavor—of the type to be found in Circle U. 

This uniform quality and flavor of Circle U dry sausage assures housewives of a high 
standard for their table. And the wide variety to be found in the Circle U 
line offers a kind of dry sausage to appeal to the tables of every individual 

“IT MAKES taste preference. 

A HIT WITH With its increasing popularity, Circle U offers packers, jobbers, whole- 

ME,TOO!” salers, provisioners and sausage manufacturers an opportunity for in- 
creased volume, more profits. For more information, drop us a line today. 


OMAHA PACKING COMPANY - CHICAGO 








